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Accomplish Your Work by Scheduling Your Time 
' 
By GERTUDE LYNN, Home Management Specialist 
Confusion is characteristic of failure. 
Organization and system are marks of 
progress and growth. In the well or-
dered home one seldom hears the accusa-
tions made by the home maker that 
her work is drudgery or that it leads 
to mental stagnation. Such complaints 
usually come from the woman who gives 
little thought to her work and just drifts 
along. There is no greater or more i:n-
portant field for constructive thought 
and work than is offered by the nome, 
and there is perhaps no vocation in which 
the workers are more inclined to drift. 
There are some good reasons for this 
tendency. Conditions in the home are. 
unlike those in every other occupation 
in that the work of the home maker 
is not supervised, nor checked up "upon 
periodically. The home maker has no 
competition. She is never promoted, and 
altho she may be a flat failure, she 
never loses her job. Self improvement 
is much easier if one is being proll.ded 
along from the outside. This inspira-
tion is lacking in housekeeping. 
Again, in any business concern, which 
is run on efficitency principles, provision 
is always made for definite material 
rewards in the form of promotion or in-
creased salary, which come at stated rec 
gular intervals. This incentive is no 
small factor, as a stimulant to increas-
ed effort. You may say: "Yes, but 
the rewards of the successful home mak-
er are so mu ch greater than can pos-
sibly be measured in terms of honor or 
glory or money." Tru e, bu t the home 
maker after all is only a human being, 
and it has been proved that human be-
ings do respond to immediate tangible 
rewards. Many times the homemakers' 
rewards are so intangible and long de-
ferred, that their value as Incentives are 
a lmost lost sight of. Her contributions 
to the family comfort and happiness are 
taken for granted and often times she 
does not even receive the ordinary cour-
tesy of expressed appreciation. Last 
week a woman said to me: 
"I .always know every one is enjoying 
the dinner if nothing is said. If it 
isn't all right I hear a bout it." 
We can see some reasons why It is pe-
culiarly easy to drift and to postpone 
in the business of housekeeping. This 
lack of immediate in<;entive makes it 
doubly important that the homemaker 
should define to herself and keep Yery 
clearly in mind her ultimate goal, her 
ambitions for her home and family. 
If there is to be home improvement; 
if the standard of living is ·to be higher 
ten years from now than it is now, the 
home maker must recognize the fact and 
face it, that she must ta:ke the initiative 
in making the needed improvements. 
The goal of the true home maker, I 
tllink we will agree, is the establishment 
of a home where a strong family bond 
exists, the kind of home which is loved 
by all of its members. They do not 
want to leave it, and when away from 
it are a lways eager to get back to it. 
The big problem universally in home 
making seems to be the subordination of 
the problems of food, clothing and clean-
ing to the even more important ones 
of provision for the things which make 
the soul grow, and make for happiness. 
A first requisite in meeting this prob-
lem is a proper sense of values and of 
the relationships which exist between 
these two sets of demands on the horne-
maker's twenty-four hours a aay. 
The most effective ways of reducing 
the problems of food, clothing and clean-
ing to a minimum are by means of simple 
living, labor saving equipment, step sav-
ing arrangement, and a well planned 
sched'ule. 
In our studies of the problems of time 
saving with the farm women of Iowa, 
we have in a small way used the same 
plan in checking upon household effi-
ciency, which has beeeu used effective-
ly in some business establshirnents. We 
have s-tudied the home from the stand-
point of equipment, its arrangement 
methods of work, the schedule, cost of 
the out put, and the product. 
Our first check up was on equipme)lt 
and kitchen arrangement. Each woman 
has gone over her own kitchen and 
equipment and has filled out a detailed 
information sheet. She has gotten 
down in black and white conditions as 
they are. We find that such records 
are very enlightening and inspirational. 
She then goes over this information 
sheet and compares her kitchen with a 
high standard, well equipped, step sav-
ing kitchen. A list is made of desir-
able changes. From this list she selects 
possible changes, which may be made 
without expense. She a lso decides up-
on one or two labor savers, which she 
thinks she will add when the oppor-
tunity offers. Some women b.ave pro-
ceeded to find out the possibilities and to 
get a ll the information they could con-
cerning ways, means and cost of mak-
ing labor saving changes, dr securing 
equipment, altho at the time their 
in stallation seemed quite out of the 
question. By this means they have 
been able to at least begin to bring 
the matter of the needed change to the 
attention of the family. Sometimes a 
long preliminary educational campaign 
must be carried on before the man of 
the house is convinced tllat changes are 
really needed. Her interest increases 
as her information increases. She talks 
• 
about it, at1d sooner or later tl1e ;mprove-
men t is installed. 
A couple of months ago, one or our 
women began investigating sinks. She 
had carried the was te water out for 
twenty-two years, but just as soon as 
she found that she could get a sink for 
six dollars and a half', it didn't take her 
long to order one. vVhen asiced if ber 
reason for not having a sink for twenty-
two years was because of the six dollars 
and a half, she said: 
"Why of course not, but always when 
I thought of a sink I thought it 
meant the installation of an expen-
sive water sys tem, which we could-
n ' t afford, so I never even instiga-
ted it; but when I found out how 
easily I could have it, even if I 
couldn't have running water, I rea-
liezd bow stupid I had been and I 
never would have dreamed it would 
be such a help." 
Four of her neighbors profited by her 
example ,and are planning to go and do 
likewise. 
I recall one kitchen which was check-
ed 'up with the result that the number 
of steps in doing the kitchen work were 
reduced one half, with a saving of an 
hour and a half a day, or about six 
weeks of ten hour days in a year. A 
pedometer was worn for a: week before 
and after the changes were made. 
In checking up on arrangement we 
bave followed these ru les: 
1. Group together articles which are 
used together. 
2. Keep articles used oftenest in the 
the most convenient places. 
Numerous time saving practices have 
been adopted by many women over the 
state. One woman in Black Haw:: 
county scrubs her kitchen only hair as 
often as she did the bare floor before 
she put down linoleum. 
Sixty-five women in one county have 
pasted oil cloth on the pantry shelves, 
because it requires just one-fourth as 
much time to clean them as it does 
Many women report that a power 
washer cuts down. the time required to do 
the washing from six hours to two hours, 
and a pressure cookeT reduces the tim e 
of watching food two-thirds, besides cut-
ting the gas bill half in two. 
After tbe mechanical matter of equip-
ment and arrangement has been checked 
up comes the more difficult matter of 
checking up on the plan of work. 
The systematic woman, who works on 
a schedule, believes in it thoroly. Si1e 
(Continued on page 15) 
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A Vision Come True 
"A building that is feminine without 
in any way suggesting weakness---'--{)ne 
that has a grace, a charm, and a dignity 
but r arely found ;" such will be the long-
looked-for Home Economics building 
which is soon to be begun. 
It is to be one of the units in the main 
quadrangle of the Campus, the m ental 
picture of which is most attractive/ to 
one who knows the Ames Campus. In 
sketching this future quadrangle, we 
might begin at the new Library build-
ing as one of the corners., progressing 
from there to Central, then passing over · 
to the Campanile, turning once more at 
Agricultural hall and, in picturing some 
new building in line with Agricultura l 
hall , eradicate in our mind t he present 
old Agricultural building and Margaret 
Hall, and we will have the quadrangle 
complete except for the north side. Tllis 
whole side will be formed by Ule new 
Home Economics building. The attrac-
tiveness of this group is very marked, 
especially when we remember t,bat Home 
E conomics will be somewhat longer than 
Central, a beautiful renais.sance build-
ing of Bedford stone, designed in har-
mony with t he other ma'in buildings on 
the Campus. yet distinctive enough in 
its simplicity and dignity to express the 
ideals of the Home E conomics Divis ion. 
The cordial and inviting entrance on 
the south side will express the f.incere 
invitation of the Division to come in and 
partake of: its joys. 
From the vestibule, one may choose 
to go in any of several directions. On 
the right is a: student room for commit-
By EVELETH PETERSON 
tee and small group meetings, in which 
there a re also sh elves for supplies of 
t lw various Home E conomics organiza-
tions. On the left is a seminar room. 
If one follows the ball to the left, one 
will find the Executive offices, the 
Clothing offices and clothing laboratories, 
and at the end o[ the hall will be a 
bright, sunny room, 24 feet by 55 feet, 
fully equipped for work in Child Care 
and Management. On each side of the 
hall going to the r ight of the vestib'ule, 
one will find laboratories, foods faculty 
offices, and a graduate room. This 
graduate room is an innovation for the 
Division, and is e::pected to be of r eal 
service to graduate students as a room 
wher e they may study, leave their bool,s, 
or compare notes with other graduates. 
Filling the central portion of the firs.t 
floor, straight ahead of the entrance, is 
a fine assembly room with a seating 
capacity of about 1,000. The auditorium 
with a good stage in it will provide a 
place which has long been desired for 
d ivis ional convocations, lectures, pl:ws. 
and large meetings. 'fh e r ear third of the 
room which is under the balcony, c<,n 
be shut off by means of folding doors, 
and a fireplace in the back wall will 
make this a cozy little room for infor mal 
gatherings·, 
On descending to the ground floor, we 
will find a delightful lunch room, com-
ple tely equipped to give first class cours-
es in J'uncb room and Institutional Man-
agement. The Teacher Training De-
partment will be situated in the west end 
of this floor. One of the in(eresting 
features of this department will be a lec-
ture room with raised seats in it fac-
ing a large laborator y. These two rooms 
can be separated by folding doors, or can 
be thrown togethcr, making it possible 
to carry on actual demonstrations in 
methods of teaching for teacher train· 
ing clas~.es . 'l'he east end will be oc-
cupied by clothing laboratories. On 
this floor will also be a household equip-
men t laboratory, fi tted up with the best 
and latest in home equipment, which 
provides opportunity to test out t he 
efficiency of labor-saving devices and to 
give experience in handling household 
machinery. In order that the building 
will be adequately cared for at all times, 
a janitor's apartment will be provided, 
al so on the ground floor. 
The second floor will be devoted en-
tirely to la boratories and offices, with 
one room for special research work. 
The third floor will be one of the 
most attractive of the whole building. 
It will extend only over the centra l por-
tion of the building, making possible a 
most unusual &eries of art studios, light-
ed by windows and skylights, around a 
central court. One of the happiest steps 
in moving into the new building will be 
the transferring of the art department 
from the present unsatisfactory quar-
ters to ideal surroundings. 
Our new building will Indeed be a vis-
ion come t rue. It was cherished by 
Dean McKay in days when it would have 
been considered nothing but a vision by 
many; it is soon to be a reality, bring-
ing with it a vision of such a wonderful 
Divsion of Home Economics that even 
now it seems almost too good to be true. 
Norwegian Cool~ery 
Considerable interest has been shown 
in foreign cookery in this country. Our 
adventuresome taste buds have become 
accustomed to and enjoy a chopseuy now 
and then. Menus both in public places 
and in homes give eviden ce of .l<'!'8nch 
and Italian influence. 'fhese foreign 
suggestions afford a delightful variation 
to our diet and they have prompted fur-
ther search into European eookery. In 
the \'\'omans Home Companion for F ebru-
ary 1924, Rose Arnot Salvail compiled a 
By ETHEL RA YNESS 
page of "Around ~ he World Recipes," 
and sh e made t he comrnent- "When a ll 
countries know and enjoy each oth er's 
favorite food s., perha ps we shall under-
stand each other better. Our gustator y 
n erves may be pressed into service in 
the cause of international mindedne-ss." 
The mountainous little country of Nor-
way has several tempting foods to offer . 
Scandinavians specialize in bread cook-
er y. The basis. of diet in Norway is 
ilade brod (or flat bread). This bread 
• 
is very similar to the Swedish "H ealth 
:Cr ead" which can be purchased at the 
gr oc-er y stores in this country. The far-
mers of Norway bake bread twice a year, 
usuall y in June and September, and it 
is stored in a storage house (en mad 
stue) outside of the dwelling house, 
where the different flours, the baked 
products and the meats are kept. The 
flade brod is made of barley flour, potato 
(Continued on page 15) 
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Flowers as Decorations 
A single rose is an example of form, lines 
and color. 
Before man was bidden two thousand 
years ago to "consider the lilies of the 
fields and how they grow," flowers were 
being used as means of decoration. We 
finu the acanthus and ivy leaf used in 
Greek sculpture while the Egyptians used 
conven tiona! flower designs. The deli-
cate beauty and rare perfume of the 
flowers have been praised in all art, lit-
erature and song, and no one can deny 
the influence and inspiration that they 
have been upon the lives or men. 
We have today three sources of flow-
ers-the greenhouses, gardens and the 
fields. The floriculturist specializes 
with his flowers but his prices are too 
high for common use. The garden is 
our most common source because .our 
supply of wild flowers is fast becoming 
very limited. 
In speaking of the wild flowers, Anette 
J . Warner says that anyone with an ex-
tensive acquaintance with children, or 
with schools, is familiar with bunches 
of flowers gathered sbortstemmed and 
brought as offerings of devotion to the 
teacher. She, in turn, crowds them 
all, violets, buttercups and daisies, into 
one receptacle where color and form 
clash with each other and not even the 
fittest survive. There is a common 
tendency, not only of our school children, 
but older people as well, to gather the 
wild flowers wilh little or no thought of 
their conservation. It is quile astonish-
ing how many of our wild flower s are 
rapidly becoming extinct. 
A garden of flowers blooming the en-
By SARAH DOLAN 
tire season is available to most people 
if they but realized it. It ne-ed not be 
a large plot laid out in formal beds, with 
paths and hedges, but a garden is a place 
where flowers are invittd to grow. H 
may be by a doorway, beside a palh, 01' 
in a fence corner. Such flowers as holly-
hocks-, geraniums or fox glove are decora-
tive in themselves and will brighten a 
doorway or make an attractive border 
around the garden patch. 
Many people have the same attitude 
as Lhe poet in Amy Lowell's poem who, 
with his cane struck off the daisy be-ad, 
and lopped off the iris which waded iu 
the pool, struck off the honeysuckle an~ 
gilly-tlower and left them dying becaus<} 
"They were not roses." '!'here are so 
many possibilities which we overlook. 
The common back-eyed Susan and cow-
slip are both rich in color and may be 
used effectively. Even r ed clover with 
grasses makes an interesting decoration. 
In picking flowers there are some pre-
cautions to follow. First, flower s should 
be cut, not picked or pulled. Prefer-
ably t·hey should be gathered in the 
morning or in the evening and placed at 
once in cold water. Before making the 
final arrangement of a bouquet, it is 
well to let the flower s stand for some 
time in a: tall recetpacle in which the 
blossoms are supporte-d. Delicate long 
stemmed flowers keep better if rested 
in this fashion overnight. It is best to 
remove the leaves be-low the surface of 
the water as they will soon decay and 
dis-color the water. However, if a glass 
vase is to be used and one does not 
wish to r emove the foilage the water 
should be changed often. FlowerS> 
keep fresh m"uch longer if the tempera· 
ture at which they are gathered is main-
tained; for instance, branches gathered 
in the fall keep best in very cold water. 
The proposed use of the flowers should 
be well considered before they are selec-
ted. A bouquet of lilies-of-the-valley, 
violets, pansies or sweet peas would be 
delightful on the small luncheon table, 
or as a gift for a young girl; but they 
would be completely lost on a large ban-
quet table or on a church altar. In a 
large spacious room, blossoms, br::mches, 
leaves, berries or seed pods may be used, 
as well as vines and small potted t r ees. 
Also crysanthem"ums, peonies, snowballs, 
bridal wre-ath or goldenrod lend t hem-
selves to this type of decoration. 
Bowls and vases simple in design and 
color are more appropriate than those 
An arrangement of cosmos againSt a 
plain background. 
which are overdecorated. In choosing 
a vase for a certain type of flower the 
suggestion of color should be taken from 
the natural environment of the flower, 
and the line of the vase from the line 
of the flower. The receptacle should 
have some element in common with the 
plant, for instance, the tall slender vase 
is in harmony with the rose; if the ar-
r:lngement is low and broad the bulbous 
bowl is good and if the arrangement is 
tall and slender a receptacle may be us-
ed which repeats that line. The whole 
arrangement should give the feeling of 
security. 
The elements to be considered in ar-
ranging flowers are line, form and color. 
Thoile flowers whose chief attraction is 
line, such as the bridal wreath and gol-
denrod, should be g rouped separately or 
in small groups. How often we see 
such flowers massed together until the 
grace of their wand·like stems is lost. 
Three sprays of bridal wreath make an 
interesting arrangemen t. One long 
stemmed rose in a vase is a good ex-
ample of both line and color. Iris, lilies 
and tulips should never be massed. 
We must not overlook the fact that 
flowers having abundant foliage, such as 
the pansy and violet, should have some 
of the leaves in the arrangem~nt. If 
we f:'t.udy nature we find how carefully 
she has selected foliage for color and 
texture. The apple leaves are yellow-
green and are subordinated until a fter 
the blossoms have gone, then they be-
come a deep rich green color, bu t as the 
fruit ripens they again becorne subordi-
nated to the color of the fr"uit. Nature 
a lso uses a jifferent green for the k·•f 
of the white lilac than for the leaf or 
the colored varieties. Should we not fol-
low the same principle? How often as-
paragus and sword fern are combinetl 
with carnations and other hot house 
plants without thought of ap;:;ropriate-
ness. 
Many who select flowers wisely and 
arrange them well forget that placing 
is also an important factor. Some flow-
ers, such as lilies, will brighten a dark 
corner; drooping vines will grace a man-
tle; delicate iris is effective silhouetted 
against the light or a window; and pond 
lilies are never as effective a:s when in 
a fiat bowl upon a stool or low table. The 
background is a lso an important factor. 
The effect of an arrangement may be en-
tirely loEt if it is placed against a back-
(Continued on page 16) 
Same arrangement against fi gured back-
ground. 
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Glimpses Into Child Problems 
If you had come around the corner of 
the Home Economics Annex any morning 
this spring I wonder if you would have 
been surprised to hear the merry song 
or "Here we go round the Mulberry 
Bush," or to have seen, if you had peek-
ed in the door, eager faces bent over 
such fascinating work as modelling a 
bear or cutting out a picture. These 
workers are our very youngest college 
students, but per])aps the whole affair 
would need an explanation. 
Educators in Home Economics all ov-
er the country are beginning to realize 
that training a girl to be the best kind of 
a homemaker could not be complete with-
cut a study of the care and development 
of children. This was one of the main 
topics for the State Convention of Home 
Economics teachers held at Ames in ;;u:y 
for it is a problem affecting both motll-. 
. ers and teachers. or course we could 
let them "just grow" like Topsy, but to 
help them develop into the best kind of 
individuals possible is anotheT problem. 
To give senior home economics women 
the chance to observe real children was 
the aim in bringing a group of little 
children of pre-school age together. The 
question might be asked, ''What ages 
were the children and why were those 
ages chosen?" The pre-school age, from 
two to five, was chosen because of its 
unrealized importanec. The "toddler" 
is left more or less to his own devices 
and when he enters school at the age 
of five or six the problem of correcting 
bad habits or of forming desirable ones 
is before tl1e teacher. Why not start 
him in the right path when the habit was 
first being formed? Little have we 
realized that habits, fears, formed in ear-
ly childhood oGten are still asserting 
themselves in adult life. Test it by ask-
ing yourself what you are afraid of and 
then try and trace that fear bacK. to its 
cause. It will probably lead back to 
some incident in your childhood. ~uch 
was the case of a girl who was unabl e 
to go to sleep in a room in which there 
was not light. It sounds like a silly 
whim, doesn't it, but it was started when 
as a small child she was very ill wit:1 
scarlet fever. The nurse, inexcusably, 
told her mother, in the child's presence, 
that unless the room were kept very 
dark there would be a: danger of the 
child's going blind. Of course it struck 
terror in the little girl's heart and when-
ever her mother and nurse were out of 
the room she wo·uld run to the window, 
and lift the blind to find out if she could 
still see! This same fear still came 
over her when she was in total darkness 
and it was so deeply imbedded that it 
was impossible for her .as an adult to 
eradicate .it. 
Perhaps your fears, are not of that 
type, but many of them turn out to 'De 
fears which could have been avoided but 
which were started ny some careless 
remark or act of an older child or adu;L. 
Besides the pre-school age being an 
age when mental habits are being form-
ed it is a lso a time when a child'&' physi-
cal condition should be carefully watch-
ed. Medical inspection in our public 
schools shows how many defect~ the 
children have but the outstanding fact 
is that most of them are preventable! 
By Helen Herr 
When could the old adage "'an ounce of 
prevention is worth more than a pound 
of cure" be more applicable? 
There .are so many phases of the study 
of children taken up in the "Child Care" 
course at Iowa: State College that I shall 
only try to tell about some of the prob-
lems that might be of t h e greatest help 
in our contacts with children. 
Rousseau said many years ago, 
"Chiidhood is not unders,tood. They 
seek for the man in the child." Children 
should be allowed to develop naturally. 
We should not try to force them to pre-
mature excell ence but let them be free 
"to see, t<. hear, to stumble and recov-
er." Of course they need guidance be-
cause they are individuals who must live 
with others and this leads us to the ques-
tion of what we should allow cnildren 
to do and how we should teach them the 
things which they cannot do. One psy-
chologist says, "Let a child work out his 
own life. Only when those actions bring 
about friction should they be inhibited." 
P erhaps it would be best to remember 
that love, sympathy and understanding 
are the best means of helping a child 
to correct his faults. Even then, you 
see, it is really up to the child in the end 
and we can only do o·ur best to help him. 
All punishment should be the natural 
outcome of the act. If it is not you 
will have a case just like that of Billy, 
aged two and one-half, who said, "I just 
don't know why mamma paddle!! me so 
much." She evidently had been trying 
to correct some mistake he was making 
but he had absolutely no understanding 
of just which of his many actions were 
wrong. Surely that kind of punishment 
defeats its own ends. After all, the <)nly 
real purpose of discipline is to correct 
habits which will lead to the self-control 
of the child and not merely obedience 
for obedience's sake. We should avoid 
"getting a child to mind" through fear, 
constant nagging, hard tasks or humilia-
tion. If we use these methods we are 
gaining our end but harming the child 
in making him a submissive child in the 
case of too much authority; a self-con-
scious child if often humiliated, or a 
rebellious child if held to illogical de-
mands. Corporal punishment ought tc 
be used only when one child bas in· 
fiicted pain on another child without evi-
dent realization of what pain is. For so-
cial misbehavious, isolation is the best 
method and the child soon understands 
tbat he must control his actions if he 
wishes to be with others. Much will be 
gained if a child's mind can be kept on 
what he is to do rather than what he is 
not to do. 
In observing the children as they go 
through the dai ly regime in the two 
hours that they spend in the Child Care 
laboratory, the girls note the different 
charactristics of the various ages and the 
diflerences in individual children. The 
casual observer might say that "all is 
play" but the chi ldren do their work with 
all the intent of an adult. The differ-
ence is that they add real joy to their 
tasks which makes us call It "play." Any-
thing really accomplished is termed 
work, if it be modelling a basket out 
of clay or building a Lower with blocks. 
Of course there are always rules of the 
game ,too, and the children soon learn 
as a natural sequence, to put away their 
work when they have finis.hed it. 
The children have the pdvilege or 
choosing what they wish to work with 
and this helps them form the habit of 
making decisions. As Dewey says, "Play 
should not be mere amusement but 
should take a child to a higher plane." 
A child learns much more by expressing 
himself in his work with sand, clay; cray-
ons and paints than when playing with 
a mechanical toy. 
Attention and concentration are two 
things t·hat we strive for as adults and 
(Continued on page 16) 
Play Hour in the Child Care Laboratory. 
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"That School Girl Complexion'' 
As we drove thru the country one 
bright afternoon my little daughter was 
much interested in watching the sign 
boards along tlle road-side. The pic-
tures that pleased her especially were 
those under the title, "That School Girl 
Complexion.' There were several differ-
ent treatments of this subject. One 
showed a charming girl in a blue middy 
suit with a tie to match her cherry-red 
tips; another a young girl going away 
to college, in a soft autumn brown suit 
wHh a green feather in her hat and still 
a third in a King's blue sleeveless swea-
ter. All designed to impress upon the 
public that these attractive girls owed 
much of their beauty to "That School 
Girl Complexion," which is, in. turn, pro-
duced by the use of a certain soap. 
Whether this soap is responsible for 
the complexion I cannot sa)', but we are 
indebted to the artist of the soap manu-
facturing company for giving us delight-
ful portraits of yo"ung girls-a subject 
which has always been a great favorite 
with artists of all ages. It seems lu-
dicrous, yet to m e, typical of the age in 
which we live, that an ideal high school 
girl should be portrayed on a soap ad-
vertisement. 
As we rode along and my young daugh-
ter, wearied with the journey, napped on 
the back seat, I began to analyze these 
pictures in an attempt to deter :a ine the 
characteristics which attracted m e to 
them. I thought of a ll the high school 
girls in Iowa, especially those who are 
even now hurrying to Iowa State Col-
lege and I had a glorious thrill in remem-
bering that each one of them has it in 
her power to be "an ideal high school 
girl." 
Being a: woman, studying young wo-
men, I first considered the clothes of 
these ideal girls. W e are taught at 
Iowa State College that clothes are jud-
ged upon three points, beauty, utility 
By MRS. LINDA S. BROWN 
and appropriateness, and I decided that 
my ideal would fulfill all three r equire-
ments in her selection of clothing. No 
French vamp cut out shoes for her on 
the campus, nor sleevesless dresses in 
the class room, any more than a middy 
blouse or golf stockings at a formal 
dance! 
What about the hair, the skin and the 
teeth of this ideal girl? Of course her 
hair is bobbed-who wants to be a "horse 
and buggy" in this day of high-powered 
cars? But I feel sure that this girl has 
been intelligent enough to select a be-
coming bob-whether it be a: shingle, a 
Gloria Swanson or a Ponjola and that 
the beauty of her shining head is due to 
n1uch brushing and careful shampooing. 
In spite of the soap manufacturers' 
claims, I have an idea that the "School 
Girl Comple:don" is due is part to the 
magic of· open air exercise and proper 
diet. 
My girl may have been endowed by 
the gods with those pearly teeth, but be-
ing of a practical turn of mind, I am in-
clined to belie·ve that they are due more 
to regular care by a dentist and careful 
attention on the part of the girl herself: 
When I had gotten this far in my st 1 ly 
I paused-in this day and time thousand~:> 
of girls dress well and possess lovely 
hair, skin and teeth. But my portrait 
of a young girl showed much more than 
these. She has s'uch a clear straight-
forward look out of her eyes, such a 
merry dimple near the corner of her 
mouth and such an alert wide-awake 
manner, together with a delightful poise 
and composure. What had the artist 
put into the picture which impressed me 
far more than these outward physical 
characteristics of feature and clothes? 
I began to set down in my mind those 
inner mental and moral traits which gave 
my girl a charm not due to the "School 
Girl Compexion"-a charm which is far 
deeper and more lasting than mere beau-
ty of physical being. 
Honesty I put down as her first charac-
teristic-not merely the kind of honesty 
which prevents one from stealing a wrist 
watch or cheating in exams-but the 
sense of honesty which enables one to 
meet difficult situations fairly and 
squarely and to accept just criticism. It Is 
the honesty which will not permit my girl 
to neglect her school work all quarter 
and then try to <:\ram enough in one night 
for the final examination to attain a pass-
ing grade; the honesty which compels 
her to champion an unpopular cause if 
the cause be righteous. 
Loyalty is a second attribute of my 
girl. Not only is she loyal t o ner fam-
ily, ·her friends and her school, but she 
is loyal and true to the very best with· 
in herself. She cannot be petty or small 
because in so doing she would be dis· 
loyal to those high standards which she 
has set for her conduct. 
"To thine own self be true; 
And' it must follow as the night the 
day, 
Thou canst not then be false to any 
man." 
This ideal girl possess a broad sym-
pathy. She knows that the word sym-
pathy comes ~rom 'two Greek word~, 
meaning "to suffer with," or "to feel 
with," .and she is conscious of a signifi-
cance of its derivation. Her smypa-
thetic understanding of her small broth· 
er's hopes and ambitions, as well as his 
woes, has made him her devoted slave 
and he thinks Sister is the finest person 
in the world. 
What inner characteristic gives my girl 
that merry twinkle in her eye and those 
dear, funny little lines about her nose 
and mouth and that dimple in her cheek? 
(Continued on page 16) 
Attractive~ Tho Inexpensive Hangings 
The coming of fall brings the usual 
routine housecleaning and with it the 
desire for new hangings.. It has always 
been a simple enough problem for the 
woman with unlimited means to purchase 
attractive hangings for her home. The 
time was when the limited purse bought 
only the plainest white curtains, and as 
a result the room lacked personality. To-
day an entirely different situation exists. 
It is possible now to make attractive 
hangings at a nominal cost. 
The first consideration in the choice 
of hangings is the room itself, the style, 
and the general color scheme. Second 
is the amount of money to be expended. 
Probably the newest kind of material 
is theatrical gauze, whiclr is a loosely 
woven matuial coming in two widths, 
one and two yards. The two yard 
width is really the least expensive be-
cause it may be hemstitched thru the 
center and· then cut, making a finished 
By GRACE HEIDBREDER 
edge. This type of material is "used 
in the natural color or dyed a color to 
harmonize with the general scheme. It 
is possible to use it in a variety of ways 
either as glass curtains with draperies or 
as draperies with other glass curtains, 
or as glass curtains without draperies. 
The usual fini sh is a picot edge with a 
two inch hem at the bottom. ·When the 
curtains are used with draperies or glass 
curtains it is possible to add a bit of 
color by us-ing wooden poles or metal 
poles painted in a contrasting color. 
For the woman who prefers heavier 
draperies one of the most attractive ma-
terials is linen. This may be purchas-
ed in unlimited colors and weights. The 
least expensive a nd equally attractive 
material is the natural color crash, and 
even more attractive is an aeroplane 
crash which may be purchased for about 
50 cents a yard. These draperies arc 
made either sill lengths or long, coming 
to the baseboards. The crash hangings 
may be trimmed most attractively either 
in colored braids, bias bindings or bane.> 
of color. It is. a lso possible, if t he room 
has considerable color, to use them per-
fectly plain with rather wide hems. When 
color is used painted poles in a color 
to match the trimmings, are most 
pleasing. With this type of draperies 
it is desirable to usq dainty scrim or 
marquisette glass curtains made sill 
length. These hangings may be used 
throughout t he house with exception or 
the kitchen and the bath room with 
some difference in trimming for variety. 
An especially dark or rather unattrac-
tive rooom may be livened by the use of 
fig·ured ha·1gings. These may be found 
in small fi,sured cretonnes, chinf ll: .. prints 
and ginghams. This style of hanging 
may be used with or without glass cur· 
(Continued on page 16) 
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~~woman's Place in the Home?" 
Since time immemorial "woman's 
place" has been considered to be "in the 
home," with no one venturing to desig-
nate just what "home" in this case is or 
may be. With very few exceptions-
Sappho, Cleopatra, Queen Elizabeth and 
one or two otheTs for each of the periods 
of history-woman stayed "in the home," 
accepting this as her ordained course. A 
few objected. 
Then woman went "out of her home" 
and someon e else objecteu, and H the 
entire truth were always spread out that 
everyone might see, it might have been 
observed woman herself was not entire-
ly satisfied. Now she strives for a pos-
sibl e medium. She goes out of her home 
but she comes back at noon or evening 
or both to enjoy lunch or dinner or both 
with other women-or evim in the com-
pany of her husband. 
In due time psychologists, feminists, 
economists, Freudianists and cranks may 
utopianize completely the woman ques--
tion. Until then we suggest methods, 
many of which have been actually tried 
ut under the above mentioned con-
rlitions, for increasing palatibi!ity, attrac-
tability and practicability of informal 
gateiegged table lunches .and evening 
semi-dinners ,hints for those who enjoy 
the "sport of amateur housekeeping," ex-
periments for playing house. 
Sandwiches originated as time savers. 
History informs us that the Earl of Sand-
wich, too fond of gaming to stop to go to 
his meals ordered a butler sent to him 
carrying "silces of bread with meat be-
tween." To the Earl ,with all due re-
spect we may give credit for the name, 
to woman, in her constant struggle to 
find her rightful place "in the universe," 
as well as "in the home" for the idea. 
Sandwiches may be simple or elabor-
ate. Everyone has ideas for a few kinds 
of each in her recipe file , in heT mind 
or on a loose piece of paper stuck in the 
family "cook" book-some day it is to 
be placed in permanent form in the 
recipe file. The following may be ad-
• ditions to the simply prepared sandwich. 
Toasted Orange Sandwiches 
Spread orange marmalade on hot but-
tered toast. Sprinkle with grated cheese 
and place in moderate oven until the 
cheese melts. Serve hot. Nutrition ex-
perts will immediately catalog menta l-
ly, carbohydrates, 100 calories, fat, 100 
calories, protein, 100 calorie'S (iri terms 
of a 100 calorie slice of bread for 
toast, that is) and conclude that it is 
a good sandwich. After tasting it, the 
conclusion will be "a very good sand-
wich." 
Cheese an d cu'cumber Sandwiches 
Take one large cucumber and put thru 
the food chopper, removing all seeds pos-
si bl e. Mix with two cakes of cream 
cheese, a little cream to make a paste 
smooth enough to spread, season with 
salt, paprika and if yo'u like, a bi t of 
onion juice. This filling is delicious 
with graham or whole wheat bread. 
Cinnamon toast made by sprinkling a 
mixture of cinnamon and sugar on hot 
buttered toast and then placing in the 
broiling oven or on the electric toaster 
By ELEANOR MURRAY 
Always, women and men come back to the home dining table 
for just a minute, altho not generically 
a sandwich is closely related and is deli-
cious with tea, particularly if the tea 
is made from tea leaves to which two 
tablespoons of dried mint leaves have 
been added to a half pound can of tea. 
Toasted bacon sandwiches are made 
with slices of crisp bacon between hot 
buttered toast. Any sandwich made on 
toast is a delicious variation. 
For more elaborate sandwiches Clubs 
are always good. The deliciousness 
or a cJ'ub sandwich depends on the in-
genuity of the cook. Practically any com-
bination of cold meat, bacon, sliced toma-
toes, lettuce, mayonnaise, green pepper, 
olives and toast is desirable. 
Maryland Sandwiches are made by 
adding to one slice of toast a leaf of let-
tuce, two or three thin slices of toma-
to, salt and pepper and onion as desir-
ed. On this is placed two strips of fried 
bacon ,topped with another slice of toast. 
White sauce made from the bacon fry-
ings is poured over this and thg sand-
wich served while warm. 
For Au Gratin Sandwiches make a 
thick Cl'eam sauce, and to this add the 
yolk of an egg, season with paprika, a 
little onion juice and mustard. Add one 
half cup finely chopped cold left over 
meat-chicken, ham, beef or pork. Make 
scalding hot ,turn on a thick plate of 
buttered toast, sprinkle with grated 
cheese and place in the broiler for a few 
minutes. 
S'uch sandwiches may well serve as 
the main dish for lunch or supper. They 
incorporate food principles in that they 
are well balanced as regards the requir-
ed food elements and in addition they 
are satisfying as well as delicious .. 
Tomato Cream Toast and Welch 
Rarebit tho not sandwiches in the strict-
est sense of the word may nevertheless 
be suggested here. 
Tomato Cream Toast is madEJ by cook-
ing a minced green pepper for three 
minutes in three tablespoons of butter 
or bacon drippings and then adding thre-e 
medium ripe tomatoes, one tablespoon 
of lemon juice, one teaspoon salt, one 
sixth teaspoon pepper and simmering 
for fifteen min'utes. Then thicken with 
two tablespoons flour and add one half 
cup of milk. This is enough to pour 
over six slices of hot toast. Two slice-s 
of bacon may be cooked until crisp and 
laid on top of the toast or a little grated 
or minced parsley may be sprinkled over 
ju3t before serving. 
Tomato Eggs 
Cut some thick slices of tomalo, dip 
each into flour seasoned with salt and 
pepper and fry. Make some rounds of 
loast; butter and lay the tomatoes on 
them and put a poached egg on each. 
Sprinkle with choppe-d parsley . 
Baked Tomatoes 
Take ripe, round tomatoes, peel and 
hollow stem end. Drop an egg in this 
cavity, dus t with salt, pepper, grated 
cheese and lumps of butter. Bake un-
( Continued on page 17) 
King John of England in 1216 A. D. 
called into court the Easterlings, who 
were traders of the Hanseatic cities of 
Flanders and the Lowlands, bec-ause of 
the reputation that had been earned by 
their silver tokens of exchange,-assign-
ed to them the task of reforming the 
English coinage. Thus the name "ster-
ling" remains a lasting tribute to the 
commercial integrity of the Easterlings. 
Today the term sterling means .925 
pure siiver, while s.Uver plate consists 
of a base metal coated or plated with 
silver .999 fine. Thus it will be seen 
that the actual silver in a silver plated 
article is even purer than Sterling sil-
ver. The reason is obvious as the .075 
alloy in sterling is necessary in order to 
give the pure silver a certain degree of 
stifiness and durability and make it pos-
sible for the silversmiths to work the 
metal, whereas in plated ware the base 
metal supplies all the durability neces-
sary, and makes possible the use of pure 
silver in the plating. 
The durability of plated silver may be 
indicated by the number of penny-
weights of silver used to coat a dozen 
pieces. Dwt. meaning pennyweight-
or .single, double, or triple plate is stamp· 
ed on the silverware. Twelve dwt. is 
f1quivalent to triple plate in knives and 
forks but in teaspoons ten dwt. and in 
table spoons twenty dwt. indicates trip~e 
plate. Triple plated ware lasts a life 
time when well cared for. 
The beginnings of the silversmith's 
art are lost in the mists of early c-en-
turies. Primitive men of the Stone Age 
used an implement that might be call-
ed a spoon. From then on down thru 
the Egyptian, Greek and Roman civiliza-
tions it can be clearly traced in varying 
forms and s'ubstances-wood, shell, flint, 
bone, ivory, bronze and the precious me-
tals. gold and silver. A Frenchman once 
said that spoons, if not as old as the 
world, were certainly as old as soup. 
In the Bible, we have reference to the 
use of spoons made of percious metal. 
In the 25th Chapter of the Book of Exo-
dus the Lord rommanded Moses to make 
golden spoons for the Tabernacle. 
Excavations in Egypt have brought to 
light early examples of gold and silver 
Rpoons and specimens in wood, ivory, 
bronze, silver and gold and preserved 
in the Museums of Egypt and Europe. 
During the Tudor and Stuart reigns, 
a fashionable gift at Christenings was 
the apostle spoon-so called from the 
figure of an apostle decorating the han· 
die. Sometimes a thirteenth spoon was 
added-the "Master" spoon, so called be· 
~ause it bore the figure of Christ. At 
this peTiod the stems were hexagonal 
while the bowls were fig shape. Later. 
the stems became baJ'uster shape and 
then at the time of the Common-
wc"tlth, the Rpoon became perfectly plain 
and was called the "Puritan" spoon. 
So few silver forks have been found 
in collections of old silver that it is be-
lieved that they were generally made 
of steel with bone handles. In the great 
silver exhibition, recently held in the 
Museum of Fine Arts, Boston, there 
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Silverware 
By EDNA CARLSON 
Marks from 
Sheffield 
some 
Plate 
John Honcock & Co. Candlestick 1760 
Tbomos Law Candlestick 1760 
[B&f)<® 
Boulton & Fothergill, Tea Caddy 1760 
I TH05 IAW&c<?:ll 
Thomas Law & Co., Mustard Pot 1780 
I DAN~ HOLY --.JlJ\ WILKINS 0,.. &CQ 
Daaiel Holly, Salver 1790 
Old 
Early Early 1825 1800 1500 
1800 Tea J'ot 
Wine Cooler and Wine Slide Candlestick 
were only two forks found in over a 
thousand pieces. 
Altho great skill was devloped by the 
early silversmiths it is erroneous to (.up-
pose that a ll of the Qrnamentation was 
done by hand . Ornaments on the back 
of spoon bowls and handles,were impress-
ed by dies forced togetheT by drop 
presses or under screw pressure. 
The combining of two separate metals 
-that is, the plating of a base metal 
with a finer one-was, until the 18th 
century, a lost art of the ancients. The 
appliaction of one metal upon another 
was practiced by the Assyrians, who 
overlapped iron with bronze; copper im-
plements and ornaments coated with sil-
ver have been found at Herculaneum, 
while ancient specimens of Roman har-
ness and armor are found ornamented 
with silver on copper. 
The Aztecs of Mexico and th'e Inc-as 
of Peru used the process of fixing two 
metals together by the action of heat be-
fore working the same into various arti-
cles of utility and ornamentation. The 
Celts also used this method. The rea-
son for this art being lost in Europe is 
probably due to the fact that up to the 
13th Century the ch1,1rch had control o: 
t·he arts and crafts in England and the 
finer metal work was used for church 
vessels, household .utensils being made 
of wood and cheap metal. 
Horace Walpole, writing in 1760, sta-
tes: " I pass-ed thru Sheffield, a business 
town in a· c-harming situation, with 22.-
000 inhabitants, and they remit 11,000 
pounds a week to London. One man 
there has discovered the art of plating 
copper with silver." 
The inventor to whom the quotation 
refers was Thomas Bolsover, a skilled 
silversmith, who in the year 1742 evolved 
the idea of combining copper with sil· 
ver in layers ready for manufacture in 
any desirable form. Sheffield plate,-
as it was known, had silver on one side 
of the copper only,-but later the under 
side was covered with tin. This plate 
being such a close imitation of solid sil-
ver, was not permitted by laws of Eng-
land to bear any stamp whatever prior 
to 1773 when the town of Sheffield was 
permitted to put the mark of the makers 
on the products. Sometimes this old 
plate also bore the name of the Lord or 
Earl for whom it was made and today 
these old pieces .are more highly valued 
by their owners than silver which is in-
trinsically more varuable. The best 
plated ware today bas for its base metr•.1 
nickel silver, which is practically inde-
structable and is composed of nickel , cop-
peT and zinc, and is itseH capable of 
taking a: high polish and when so finished 
might easily be mistaken for silver. 
The charm of old Sheffield plate was 
in its beautiful Corm and design, for 
the best English artisans did the work. 
In Pepy's "Dairy" he refers to a present 
made him of a pair of flagons which 
cost 100 pounds. "They are sain to be 
worth 5 shillings, some say 10 shillings, 
an ounce for the fashion." So it would 
appear that the workmen were well 
paid. 
The first improvement over the Shef-
fi eld work came during the middle of the 
J 9th Century, when electro-silver plating 
was first practic-ed and commercially per-
fected in 18-17. Electricity was brought to 
bear on the making of silver plated kniv-
es, forks and spoons, as wei! as hollow 
ware articles such as teapots, sugar 
bowls. Instead of these articles being 
made of sheets of rolled copper and sil-
ver, a silver plate of any desired thick-
ness is applied to the base m etal by elec-
tricity. 
The making of a piece of high grade 
f,ilver plate involves many operations. 
A teaspoon for instance, must go thru 
more than thirty distinct stages. In 
brief, tbe article is first formed from a 
special white metal into its permanent 
shape and design. It is then suspend-
ed on a frame in a silver solution ready 
to receive the plating, which is deposited 
by the action of electricity passing thru 
the solution and thru the metal object 
suspended therein. The silver thus de-
posited is absolutely pure-.999 fi:ae. 
This quick and less expensive method 
of manufacture has rendered silver plate 
available to all-and while the process 
has cheapened-the art standards of the 
old masters have been wisely followed . 
Many of th e old family pieces of She-· 
field have gone to the melting pot in e:-.-
change for the modern electric plate"" 
ware, which goes to prove its worth. And 
tho the silver of our forbearers is beau-
tiful, and valuable, from a historic stand-
point, the silversmith of the 20th Cen-
tury bringr. to his creations all the good 
of the old masters and ha·s the facilities 
for turning out work more perfect ~ line, 
detail and uniformity than was ever 
dreamed of by the silver worker of old. 
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Successful Cake · Baking 
'l'he housewife who can serve to her 
guests and h er family cakes that are 
rich and dainty is the envy of her less 
fortunate friends, and perhaps you will 
hear her near friend exclaim, "You al-
ways do have such good luck with your 
cakes." Luck may enter· into your art 
of cake baking once in a while, and once 
in a while you may make a clever guess 
a s to · materials, but such guess work 
spells failure more times than it spells 
success. Numerous r eci pes are not 
necessary in this art, but by having a r e-
liable pattern r ecipe, you may change 
that into many fancy and vario'us flavor-
ed cakes. The plain pattern recipe giv-
en below is a good dependable r ecipe 
used in the Foods Department of Iowa 
State College and one easily altered. 
Fat lh C, Sugar 1 'h C, Salt 'h tsp., 
Liquid, milk or water 1 C, Eggs 2, Bak-
ing Powder 4 tsp., Flavoring 1 ts.p., 
Flour 3 C. 
Cream fat in a d~ep, large bowl until 
the consist,ency of thick, smooth cream. 
Add twice sifted and measured flour, su-
gar and salt gradually, and beat until 
light and fine grained. Beat vigorously 
between the additions of liquid and flour 
which has been sifted and measured. 
Sift in baking powder stirring well. Fold 
in carefully the stiffly beaten egg whites 
and flavoring. 
Besides depending upon certain funda·-
mental rules and a certain knowledge of 
quality successful cake baking depends 
upon the application of heat. For in-
stance eggs and their manipulation are 
one of the main stumbling blocks. Eggs 
contain albumen, which begins to coagu-
late at about 134 degr ees, while flour 
has to be subjected to a m'uch greater 
heat in order to cook the starch. This 
then brings out the fact that cakes must 
rise to their full extent before they start 
to brown over the top becau se the eggs 
act as a leavening agent. 
The appearance while baking is a good 
guide toward regulating the h eat. The 
time for baking a cake may be divided 
into four periods: (l)Cake begins to rise, 
does not brown at all. (2) Continues to 
rise and toward end of period bel:omes a 
very light brown. (3) Continues to brown 
and toward last of period gets as brown 
'as desired. ( 4) Shrinks from sides of 
pan which is a good t es t for the fini sh-
ed product. 
There are many important points to re-
member in regard to the use and adding 
of the flour. It is well to be posted on 
the differ ences between spring wheat 
flour , winter wheat flo'ur and pastry 
flour. Winter wheat flour a nd pastry 
flour are preferable for cake ba king. If 
bread flour is us.ed, one fifth less should 
be added as bread flour r equires more 
moisture than pastry flour. One may 
substitute for one third of the flour. an 
equal amount of rice flour or cornstarch. 
Cake baking in high er altitudes pre-
sents a n ew problem. We must remem-
ber that all cake r ecipes are compound-
• ed for low altitudes and that this will 
vary the proportion of flour used. For 
example, a recipe for the low a ltitudes 
would when being baked in higher alti-
tudes require about one fifth more 
ftour. Cakes baked in shallow pans or 
By PAULINE PEACOCK · 
A pastry tube will help to make a cake dainty. 
layer cake pans also require about one 
fifth more flour than cakes baked in the 
loaf pans. In changing the proportion 
of flour , one must rememb er to vary the 
amount of baking powder used in rela-
tion to the amount of flour. 
Originally cakes were made without 
any leavening. We have remnants to-
day of that type in our fruit and pound 
cakes. But the methods involved in cake 
baking of today have changed with our 
other methods of sixty years ago. We 
have decided that bread and cake r equire 
a leavening agent so that the digestive 
process may not be taxed by the 'use of 
heavy cakes and breads. 
The use of soda shoud be restricted to 
the amount necessary to neutralize the 
acids of the milk or molasses present. 
Too little carbon dioxide would thus be 
generated as a leavening for the flour 
in such mixtures. It is best to supply 
the carbon dioxide by the additional use 
of baking powder. This should be car-
ried out in proportion of half a level t ea-
spoon of soda to ea·ch cup of flour when 
soda is used with the acids. A r ecent ex-
periment has shown that by adding the 
soda to the flour, the gases generated 
by the action of the soda on the acids 
will take place in the baking rather than 
before the cake has under gone any 
change due to heat. Quite often the 
occasion arises when one desires to sub-
stitute sour milk when the original recipe 
called for sweet milk. In making the 
alterations one woulq use the same 
<tmount of liquid and to each cup of sour 
milk substitute one half teaspoon soda 
and one half the amount of baking pow-
der called for. 
Cakes may be divided into two classes; 
those without butter and those with but-
ter. Angel Food and sunshine cakes 
would be examples of the first and cup 
cakes and pound cakes would be put in 
the second division. There are several 
methods known for mixing the cake bat-
ters. The method recommended by the 
Foods Department for the mixing of the 
richer cakes is called the Conventional 
cake method and is probably the most 
common. 
Conventional cake method. 
Cream fat until the consistency of 
thick, smooth cream. 
Add the sifted and measured sugar 
and salt gradually, and continue beating 
until the sugar is very fine grained and 
the mixture is light. 
Combine the well beaten yolks with 
the first mixture. 
Add alternately the liquid and the flour 
which has been sifted three times. Beat. 
Sift in the baking powder, stirring it 
well. 
Fold in carefully the well beaten egg 
whites and the flavoring. 
The second method is similar to the 
first except that the unseparated eggs 
are beaten and added to the sugar and 
butter mixture. The common muffin 
m ethod is classed as one of the ways of 
mixing a cake. In this process the 
liquids are mixed and then added to the 
flo'ur mixture. The cake mixer is very 
seldom used in the home. However, in 
using the cake mixer one should cream 
the fat and add the other ingredients ex-
cepting the baking powder. The mix-
ture should be turned and then the bak-
ing powder and the flavoring added. The 
cake method is similar again to tb.e cake 
mixer method only a large bowl and 
spoon are used and this is c·alled the bowl 
method. 
Hints 
Make cake by a reliable recipe and fol-
low it closely. 
Sift the flour before using. 
Use level measurements. 
Oven should be just right for the par-
ticular recipe. 
Always test the oven. 
In using solids, do not measure lightly 
but pack well. 
To make whites of eggs beat quickly, 
add a: small pinch of salt. · 
One secret of good cakes is the fine 
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Who~s There and Where 
ATTENDS CONVENTION IN LONDON 
Mrs. Bernice Blackwood, '12, execu-
t.ive sec-retary or the Advertising Spe-
cialty association with offices in Chicago, 
sailed for London July 3 to attend the 
twentieth annual convention of the As-
sociated Advertising Clubs of the World, 
which was held from July 14 to 18. Mrs. 
Blackwood has attracted a: good deal of 
attention by her production of the mov-
ing picture film, "The Way to Success," 
and by her ac:tivity in connection with 
the Association. She took the film wit:1 
her as a means of advertising the work 
of her Association. Her trip to Lon-
don may truly be taken as a tribute to 
her ability in advertising. 
DOING PUBLICITY WORK 
Elizabeth B. Canady, an a lumnus of 
Iowa State College, is doing publicity 
work for the Episcopal City Mission in 
New York. This organization for more 
than 50 yea'!'S has provided the protes-
tant chaplains for New York's prisons 
and hospitals. Her work takes her in-
to a ll these institutions with the chap· 
lains, and furnishes material for a good 
deal of feature writing. 
TO TAKE GRADUATE WORK AT 
COLUMBIA 
Sue Blundel, '22, who has been teach-
ing at the University of Vermont since 
her graduation from Iowa State College, 
was visiting on the campus a short 
time ago. She expects to take graduate 
work this fall at the Teachers College 
at Columbia. 
TA K ES POSITION IN CALIFORNIA 
Kittie B. Freed, 92, who bas just com-
pleted a years' study at Columbia·, spent 
several days during June in Ames, where 
Ehe bad charge of the eity library for 
some time. She spent her vacation in 
California, and on September 1 assum-
ed a position there in a departme:nt of 
the California: State Library, 
SPENDS SUMMER IN NEW YORK 
Miss Alice Beach, '92, who has been 
chaperone at Lincoln Way cottage during 
the past year, is spending the summer 
with her brother near Albany, N. Y. She 
will resume her position at Lincoln 
Way cottage again this fall. 
---. 
MRS. MYRTLE FOWLER 
Mrs. Myrtle Fowler, of the class of 
1896, died Sunday morning, July 27th, at 
the Mary Grec.1ey Hospital after an ill-
ness of three mon ths. Dr. 0. H. Cess-
na, college chaplain, officiated at the 
funeral servic:es. For many years Mrs. 
Fowler ha'd been assistant cashier in 
the Union National Bank of Ames, and 
quitl'l active in business circles. 
By HELEN PUTNAM 
BEG PARDON 
In the June-July issue of the Iowa 
Homemaker the statement was made 
that Miss Sara Field, author of "Pro-
tein Foods of the Japanese," was at 
one time an instructor in the Foods and 
Nutrition Department of the Home Eco-
nomics Division. Miss Field graduated 
from Iowa State College in 1915 but was 
never an instructor here. We are sorry 
that the error occurred and wish to take 
this opportunity to correct that error. 
HEADS OF DEPARTMENTS 
RECEIVE M. A. DEGREE 
M1ss Joanna M. Hansen, who has been 
studying at Columbia University during 
the past year has received her Master 
of Arts degre and has returned to Iowa 
State · College where she will take u p her 
duties as head of the Applied Art De-
partment. 
Miss Cora B. Miller, head of the Home 
Economics Vocational Education Depart-
ment studied at Chicago University this 
s'ummer a:nd receive·d her Master of 
Arts degree from there. She will be in 
the Home Economics Division again this 
fall. 
JEANETTE BEYER IN CLEVELAND 
Jeannette Beyer, editor of the Iowa 
Homemaker last year, is doing demon-
strating and advertising work with the 
Washburn-Crosby Flour Company. Her 
headquarters for the next two or three 
months will be in Cleveland, from where 
she will go into her especial territory. 
She writes that the work promises to 
be very interesting. 
SPENDS SUMMER IN FRANCE 
Alice McClure March, Ex.-'15, has been 
spending the summer in France with her 
husband, Harold March, who is studying 
French dialects of the r ural sections of 
France. Sinc:e leaving Iowa State Col-
lege, Mrs. March has studied music in 
New York and during the war was ac-
companist to Madam Louise Homer. Mr. 
March, recently principal of a school for 
boys in Washington, Conn., has been ap-
pointed an instructor in languages at 
Yale. 
DEWELL-BAILEY 
Frances Dewell, '22, and Mr. Marion G. 
Bailey were united in marriage J une 18th 
at the home of t he bride's parents near 
Missouri Valley, Iowa. . Miss Dewell, 
since graduating from Iowa State Col-
lege, has taught in the hig'h school at 
Eldora, Iowa. 
Mr. Bailey is a Drake Universify man 
and holds a responsible position as in-
structor and supervisor at the State In-
dustrial School for Boys, located at El· 
dora. 
TOURS ICELAND AND SOUTHERN 
EUROPE 
Ida Jane Forest, '17, sailed from New 
York ,City June 26 on a Cunard liner for 
Iceland. She expected to tour southern 
Iceland after completing the Midnight 
Sun Cruise. Miss Forest is located at 
Ponce, Porto Rieo, where she is head of 
the home economics department, which 
consists of nine hundred home econo-
mics students a:nd employes eleven home 
economics teachers . 
RECEIVE HONORS 
Miss Mabel Campbell, '05, was honored 
by eletion to Phi Kappa Phi, honorary 
scholastic fraternity. . 
Miss Campbell has been giving a series 
of special classes in vocational education 
for home economics students this sum-
mer. She is federal agent for home eco-
nomics education. 
Miss Harriet A. Wallace, senior home 
economics student, received the Anna 
Larrabee prize, awarded at Commence-
ment for the past several years to the 
best student in hous.ehold science. Miss 
Larrabee, daughter of William Larrabee, 
who wa:s formerly governor of Iowa, 
gives the prize as a recognition for what 
she terms the best student in "cookery." 
COMSTOCK-BEESE 
Miss Nita Comstock and Mr. George 
Beese, Jr., were married June 18th at 
the home of the bride in Cincinnati, 
Iowa. 
Miss Comstock has, since her gradua·-
tion from Iowa State College, taught 
home economics in the Cincinnati high 
school. 
Mr. Beese is also a graduate of Iowa 
State. He and his bride will make their 
home in Cincinnati. 
Irene Clump, of Superior, Iowa, and 
Mr. Graham Harris were married June' 
30th at the home of the bride's aunt in 
Hollywood, C~lif . 
Miss Clump is a graduate of Iowa 
State College and has taught home ec-o-
nomics in Iowa: and also in the Los An-
geles schools. 
Mr. Harris is a former resident of 
Iowa and was graduated from Coe Col-
lege. At present he is athletic director 
in the schools at Compton, Calif. 
Laura Bublitz, '24, attended the Ameri-
can Home Economics Association at 
Buffa lo from J une 30 to July 3. She is 
taking work at Columbia this summer 
and is going to be at Eureka, Nevada, 
a:s home eonomics instructor there, next 
year. She will have no easy task as 
this lin e of work will be .established 
t here for the first time this year, but 
we know from "Bubbles' " past reeord 
in college that she will ,be eq"Pa l to the 
occasion. 
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NOT STRAYED NOR STOLEN 
Have you been wondering what has happened to 
your copy of the August-September issue of the 
Iowa Homemaker? It has not been lost in the 
mails for it was never published. 
At the last minute just as the Homemaker was 
about to go to press, circumstances arose which made 
it impossible to proceed with the publication of that 
issue. We are sincerely hoping that all of our read-
ers will forgive this omission and that this issue will 
atone for the one never received. We will try to 
avoid such a delay another time. 
WELCOME, LITTLE SISTERS 
School time approaches and with it much packing 
of trunks, last-minute hurrying, with perhaps some 
hearts beating swifter than is their habit at the op-
ening of school! 
If you are one of those who come for the first 
time to Iowa State College, we bid you welcome. 
You'll find our school-and yours-a busy place. We 
want it that way and we're glad it is. 
But, here's the warning! Be balanced in your 
business. Don't have so much fun that you will 
"come to" quite suddenly just before the Christmas 
holidays with the awful knowledge that you have 
been letting your work slip until it has almost fallen 
from your rather :£eeble grasp. But, again, don't 
study so steadfastly and perseveringly that when 
those same holidays come around you will not have 
acquired some kindred spirits from whom it really 
hurts to part. 
During the first quarter in school Freshmen do not 
enter activities. The purpose of this custom is pri-
marily to give students a chance to adjust themselves 
to college and to get the right kind of a beginning 
in their college work. Take advantage of this op-
portunity. . You'll wish, before you've graduated, 
that it could come again. . 
And so, I say, mix pleasure with your work, but 
don't forget to mix .some work with your pleasure! 
THEORIES, DID YOU SAY? 
Picture, if you will, a small, blue-eyed, sunny hair-
ed girl of twenty months with round, rosy cheeks 
and a button of a mouth. Her body is a sturdy one 
and she has known but little illness. 
Think of this small girl at any meal during the 
day. She eats and drinks what is set before he -
crisp toast, milk, fruit, vegetables and cereals. She 
does not question the apparently acoepted fact that 
she is to eat what is given her; no example-setting 
elder has remarked in her preE·ence, "Feeding that 
poor child spinach?" or, "Can't she have a little 
sugar on her oatmeal?" and thus set her to think-
ing as she would never have thought by herself. 
Visualize her at her play as she industriously puts 
things in their accustomed places when she is asked 
to do so, and see her ta:llien off at 6 o'clock, put into 
a darkened room alone and left to go to sleep without 
assistance or threats. 
This is Gretchen of the Knapp Home Manage-
ment House. Her "mothers" are many, but their 
methods are the same. Since Gretchen was thirteen 
months old she has lived by a schedule for meals, 
bathing, sleeping and all of her other activities. Her 
food has been of the proper kind and amount and 
she has been required to eat it all. 
If you could live with Gretchen for a day you 
would acknowledge that she is being cared for in 
a way that is making of her a happy, healthy, well-
mannered child. 
Skeptics may insist that the "theories" of child 
rearing are inpractical but the senior Home Eco-
nomics students agr.ee that Gretchen is the living 
proof that careful, systematic and firm training will 
bring about results which make the effort worth 
while. A healthy, contented child is the prot!uct of 
such training. 
FURNITURE, POTTERY, PEWTER AND BRASS 
By Mary Carolyn Davies 
"Furniture, pottery, pewter and brass, 
And a little gray home will come to pass; 
A sink and a cook-stove, windows, ,trees-
A little brave home is born of these. 
Calico covers on painted chairs, 
A strip of carpet and curving stairs; 
Glass and silver and iron and tin, 
And a mat at the door that says, "Come in!" 
Furniture, pottery, pewter and brass, 
And a little gray home will come to pass;' 
A laundry bench and a curtain cord; 
A mantel piece and an ironing board; 
Candles and cushions, and that is all-. 
Except for your hat and my own in the hall! 
Your hat and mine-and perhaps a small bonnet, 
With a perky bow of blue ribbon on it." 
This issue of The Homemaker is printed in a plant 
on the campus, co-:.operatively established by the stu-
dent newspapers and magazines. In August it be-
came certain that this enterprise eould be started, af-
ter the Technical Journalism departm:mt and students 
interested in the magazine had dreamed about it for 
many years. Late in August the necessary incw-
poration was completed, and then came the big task 
of buying and setting up a plant before college open-
ed. The task was achieved, but not without some 
difficulties,. and the omission of the August-Septem-
ber number, was one result of these difficulties. 
1' HE IO lV A H 0 iJ1 E III A J[ E R 
LILBtft\L 
FOOD SERV E D WITH VEAL 
What food might be serveu wilh veal ? 
The following foods may be served 
wilh veal ; mashed, boiled, new or brown-
ed potatoes; turnips, greens., beets ~·ith 
orange sauce, peas, string beans, escal-
loped cabbage and asparagus. Sal:lds 
may be made of tomatoes, cucumbers., 
celery, cabbage, green peppers with 
either French or mayonnaise dn)ssing. 
The desserts should have a distinctive 
flavor and may include fruit ice, cusla rrl•;, 
fruit whips, with sponge cake, or pl:dn 
layer cake. 
PHYSICAL DEFECl"S AND HOW 
TO COUNTERACT THEM 
Short neck-Wear low collars or none 
at all. 
Large bust- W ear very straight lint'S. 
Do not wear fitted clothes. 
Long arms-Wear cuffs over hands. 
Broad shoulders-Do not wear large 
collars. 
Round shoulders-We-ar set-in sleeves, 
not kimono sleeves. 
Large wais t- Wear straight lines, nar-
row belts. 
Large hands-·wear plain gloves. 
Flat ehest.-Wear full collars. 
GREASY DOUGHNUTS AND 
CROQUETTES 
What can be done to keep doughnuts 
and croquettes from being greasy? 
Doughnuts and croquettes will not be 
greasy if the fat in which•they are fried 
is h eated ~o the correct temperature 
before the products are added. If fat 
is not very hot when doughnuts or cro-
quettes are added they absorb the fat 
making the produc-ts indigestible. Cro-
quettes dipped into beaten egg before 
frying will not be greasy. The egg 
forms a coat on t he outside and pre-
vents fat from entering. 
R ECLAIM ED WOOL 
Is reclaimed wool an inferior product? 
Reclaimed wool is mere-ly wool ma-
tE'rial made of the scraps from the cut-
ting table. If the scraps are- of a poor 
grade the reclaimed wool will also be, 
but if the scraps are of a good grade- t he 
final product will not be inferior. 
Vegetables cooked in the pressure 
cooker do not Jose as m'uch of the vi-
tamin content as do vegetable-s cooked 
in the open kettle. Vitamins are par-
tially des troyed by o:;idation and during 
prefsure cooking .less oxidation takes 
place than in open kettle cooking. 
WHAT TYPE OF HAT 
SHOULD YOU WEAR ? 
T11e following are gE'neral rul es to fol-
low in the selection of hats for various 
kinds of profiles. 
1 Pug nose. 
W ear dropping brims, poke bon-
ne ts or sailors. 
2 Receding chin, hook nose. · 
Wear hats with soU curves. 
one built up in back. 
Do not wear sailors. 
3 Mannish. 
W ear hats with sofe curve,, 
Manni&b appearance is emphasized 
by sailors and stiff lines. 
4 Angular. 
Wear soft dropping hats. 
Do not wear pointed trimming. 
5 Fat. 
W ear severe hats- not sailors . 
6 Flat features. 
W ear hats with irregular lines. 
Do not wear hats that turn u p off 
of the face. 
WHY A COFFE E PE RCOLATOR ? 
Just why i8 a percolator bette~- for 
making coffee than ai:J. ordinary coffPe 
rot? 
Percolators are of value in making 
coffeE- in that they keep the coffee out 
of \\he boiling water aml so prevE'nt 
the extrac-tion of the caifein :md tan-
nic aciu which give-s t he bitter tas te to 
the coffee. Any coffee which boil;; will 
be bitter and the longer it boils the 
more bitter it wEI become. II' an or-
dinary coffee- pot is used a desirable 
coffee can be made by allowing ·he wa-
ter to simmer and not boil. 
JAVELLE WATER 
'Vill you please give me the method 
for making Javelle ·wateT? 
1 lb. washing soda, 
1 qt. boiling water 
% lb. Chloride of lime 
2 qts. cold water. 
Dissolve soda in boiling water . Acid 
colu water to the chloride of lime. Allow 
solutions to settle. Pour the lime solu-
tion into the soda·, let the mixture settle, 
strain thru a cloth, bottle and keep in 
a dark place. 
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Javell e water removes all color, so 
should not be used on colored material. 
To remove stains from white goods, soak 
the article in equal quantities of Javelle 
wai.er and hot water until the stain dis-
appears; then rinse thoroughly in several 
waters, and finally in dilute ammonia wa-
ter (1 tablespoon ammonia to 2 quarts 
or water). The ammonia help,; to. re-
move the chloride of lime odor ...... 
POSITION OF FORK IN CUTTING 
FOOD 
·what is the proper position of fork 
in cutting food and raising it to the 
mou th? 
In cutting food, hold the knife in :.he 
r'ght hand, the fork in the left, liu.es 
down, grasping the handle firmly. In 
so doing the end of handle rests in the 
palm of t he hand and is never seen, 
the index finger extends along the 
handle to steady and guide the knife 
or fork. 
In raising food to the mouth use the 
fork in the r ight hand, t ine" up. The 
continental custom, however, is to use 
the fork in the left hand, t im,::, turued 
down. 
PAINT FROM SILK 
·what is a sure way of r emovi:1g paint 
from silk? 
Paint may be removed fro!n silk by 
use of benzine or turpentine. Then 
wash the article in luke warm watP.r 
containing a small amount of soap. 
"Intarvin, is the name applied to a fat 
whioh has recently been manufactured. 
The composition of this fat is such that 
diabetic patients are able to u tilize it. 
This will undoubtedly be a great help 
in the preparation of less monotonous 
foods for people suffering from diabetes. 
Miss Mary Hall, a graduate of Ore-
gon Agricultural College, '21, and now 
teacting at the agricultural school at 
Claresholm in th e province of AlbP.rta. 
Canada, is to be the teaching fellow 
in the Foods and Nutrition Departmen t 
"'" .owa ::ltate CollegP.. lluth r uu•-
man, who has been teaching feT!ow this 
past year received her Masters degree 
in July. She is to be retained on 
the permanent teaching staff. 
POSITION OF LEFT HAND 
What is the proper posit ion of the 
left hand-while not using it in eating? 
If the left hand is not being used to 
convey food to the mouth it should be 
a llowed 1.o rest in the lap and not on 1.he 
table. 
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Homemaker as Citizen 
Home Economics Assoc-
iation Backs Legislation 
The American Home Economics As-
sociation held its seventeenth annual 
meeting in Buffalo June 30th to July 3rd 
as guests of the New York State Home 
E conomics Association. 
It is the practice of this organization 
to sponsor each year special legislative 
problems, backing up these measures 
with its support. 
The legislative committee this year 
recommended the following for the con-
sideration of the state associations: 
1. That state home economics associa-
tions continue their active support of 
the home economics amendment to the 
Smith-Hughes Act and make their goal 
its passage at t he next session of Con-
gress. Your chairman believes this can 
be done if every state legislative chair-
man will enlist the support of her state 
representative. The effective work 
must be done in the states .. 
2. That this Association do all in its 
power to secure increased appropriations 
for t he Bureau of Home Economics; that 
state legislative chairmen make it their 
b'usiness to .acquaint their congressmen 
with the financial needs of the bureau be-
fore October ($80,000 increase needed); 
and that copy of this recommendation 
be sent to President Coolidge and Gen-
eral Lord, director of the budget. 
3. That the legislative committee be 
directed to make a study of the needs of 
the several states for funds to conduct re-
search in home economics, either rewrite 
the Smoot bill or write a new bill cover-
ing these needs, and if possible secure 
its introduction at the next session of 
Congress. 
4. That we endorse the principle of a 
United States Department of Education 
which shall make a sfudy of research 
problems in education and give such help 
to states as they may need in develop-
ing their educational programs. 
5. That we push the ratification or the 
Child Labor amendment by the 48 sLates. 
Since the last annual meeting two mea-
sures endorsed by the American Home 
Economics Association have been passed 
by Congress-The Child Labor Amend-
ment and the Bill for a Felleral Prison 
for Women. 
The Honest Merchandise Bill had .a 
hearing at which Mrs. Mary Schneck 
Woolman represented this association. 
The following Iowans or former Iowans 
attended the meeting of the National 
Home Economics Association at Buffalo: 
J osephine Arnquist, Iow.a State Col-
lege, Ames. 
Mrs. Jessie A. Boys, Cornell, New 
York. 
Mrs. Louise H. Campbell, East Lan· 
sing, Michigan. 
Genevieve A. Callahan, Des Moines, 
Iowa. ' 
Mabel V. Campbell, Washington, D. C, 
Ruth Freegard, St. Supervisor, Hom~ 
Economics, Michigan. 
J ean Hamilton. 
Erma E. Holden, Ithaca, New York. 
F. Beatrice H unter, Ithaca, Ne~ York. 
J ane Humphery, Detroit, New York. 
Blanche Ingersoll, New York City. 
Neta Knowles, Iowa State College. 
Belle Lowe, Washington, D .C. 
Ruth M. Lindquist, Iowa State College. 
Gertrude Lynn, Extension Service, 
Iowa State College. 
Agnes McCarthy, Duluth, Minnesota. 
Jane S. McKimmon. 
Ruth O'Brien, Washington, D. C. 
Anna E. Richardson, Iowa State 
College. 
Mary Schelle'llberger, E. Lansing, 
Michigan. 
Grace Schermerhorn, New York City. 
Marion L. Tucker, Amherst, Massa-
chusetts. 
Edna E. Walls, New York City. 
Bertha Wellington, Grand Haven, 
Michigan. 
Louise Wood, State Supervisor, Home 
Economics, Oregon. 
Health Conference Sets 
Standards 
The Health Education Conference h eld 
at the Massachusetts Institute of Tech-
nology June 23-28, at the invitation of 
the American Child Health Association, 
was attended by a representative group 
of men and women interested in the prob-
lems of health and in the training of 
teacher s for health education. Miss 
Imlay of the Extension Service and Miss 
Richardson r epresented Iowa State Col-
lege at the conference. 
The following is a summary of some 
of the principles developed and points 
emphasized at this conference. 
The purposes of a School H ealth Pro-
gram are: 
1. To Develop Health Habits. 
2. To Impart Health Knowledge. 
3. To Achieve Physical Health and the 
best possible Developmen t. 
4. To Create a Health Attitude. 
Some of the Tests Suggested as Mea-
sures of the Results of Health Education 
are the following: 
1. Health Habit Questions. 
2. Recognition Tests. 
3. Immunization Record for Smallpox 
and Diphtheria. 
4. Physical Ability Tests. 
5. Correction of Individual Physical De-
fects. 
6. Thoro Physical Examination (doc-
tor's rating of child.) 
7. Growth R ecords. 
8. Sanitation Score Cards of School 
Buildings. 
(a) Con tsruction 
(b) Use 
(c) Air Conditions in Room 
Educators are urged to use such definite 
m easures of the value of the health pro-
gram as are available, to appr eciate the 
limitations of thos.e measurements which 
are not definite, but to remember at the 
same time, ths importance of the effect 
of health eudcation upon attitude and 
,llChool DJ9rale. 
Guiding Principles for the Gradation 
of Subject Matter. 
A. The chief emphasis should be on per-
~onal health in kinderg-arten to 
grade six. 
B. The chief emphasis should be on 
community health and socially 
healthful behavior in grades sevEn, 
eight and nine. 
C. The dominating factor in health in-
struction thru these years, should 
be provision of scientific information 
applied to health problems,-sup-
plied thru the coordinated efforts of 
such specialized departments as may 
exist in High Schools as: botany, 
zoology, biology, physiology, bacterio-
logy, chemistry and physics, as well 
as the social sciences, and home eco· 
nomics. 
It was fur ther Agreed that: 
A. Health Education activities should 
be purposeful,-i. e., they should de-
velop permanent values for t he 
children. (self-control, self-direction, 
self-improvement). 
B. Activlies should be of value to child 
ren as children. 
C. Activties should provide for the free 
expression of child nature. 
It was decided t~at the Home Eco· 
nomics Specialist bears a direct relation 
to the General Health Program because 
in addition to teaching the technic of 
her subject, she may demonstrate in the 
home setting, the application to daily 
living of scientific principles underlying 
health 
The Training of Teachers for Health 
Education. 
A. Adequate development in health for 
the student teacher is imperative be-
cause of its effec t upon her happi-
ness and teaching efficiency, and be· 
cause of the necessity of a high stan-
dard of personal health if she is to 
develop proper health standards 
among her pupils and meet her op-
portunities for leader ship in the com-
munity. 
B. A successful health program in the 
teacher training centers demands co-
operation of each department in the. 
institution or training course. Stu-
dent health cannot be developed 
thru the activity of a single depart-
m ent. Departments giving courses 
of inst.ru<l'tion which bear upon the 
subject matter of health or t he me-
thods of teaching health, m'ust co-
ordinate their work as to provide the 
student with a well rounded informa-
tion basis and the educational tech-
nic for making her knowledge effec-
tive in her school room. 
C. A study of the problem of adminis· 
tering the health program in a teach-
training institution or in teacher 
training courses demonstrates that 
the basic responsibility rests upon 
the administrative head of such an 
institution or program. He best 
can organize the requisite machinery 
and secure the necessary coopera-
tion and coordination among differ-
ent departments with promptness 
and effectiveness. It has bee'll demon-
strated that the success of this pro-
(Continued on page 18) 
Accomplish Your Work by 
Scheduling Your Time 
(Continued from page 3) 
says it is the only way to get all of the 
work done and still have some leisure 
time left. The . woman who has never 
tried it says it can't be done, that there 
are too many interruptions, you can't 
predict. I am inclined to ;tgree with 
the former, when I compar e the achieve-
ments of the two types of women, which 
have come under my observation. 
If you are not quite sure wheth er you 
need a schedule or not ask yourself 
these questions: 
1. Does confusion reign in your 
home; is the hohse disordely; are 
the children uncontrolled and dis- · 
orderly; every time the family 
goes out to do you have to stop to 
darn a stocking or sew on a but-
ton? 
2. Are important tasks habitually 
left undone, such things as mend-
ing, cleaning closets or perhaps 
reading, or specially planned fam-
ily recreation 1 
3. Do you use your time to good ad-
vantage, or do you belong to t:te 
great army of "pu tter ers ?" 
4. Are you constantly hunting ror 
things? Not long ago while in 
a home for thirty minutes the fol-
lowing articles were hunted ror: 
the father's hat, paring knife, door 
key,ice pick, scissors, tape I;ne-, 
yesterday's paper, and key to the 
car. A monstrous waste of time 
to say nothing of the irritation. 
5. Is the general trend of family ~e­
velopment what you want it to 
be? 
If any or all of the above conditions pre-
vail, you may be fairly certain that you 
are more or less of a failure at your jO!J, 
and the schedule is the surest ano short 
est means of rescue from the inevitable 
unhappiness which follows failure. 
In planning a schedule, first ta:~e an 
inventory and find out exactly w'llat :s 
becoming of yo·ur time now. As .a help 
in checking up on this we have i.Jeen us-
ing a labor record. 
The women have kept this for a week 
or two, or better s till for a month, and 
then have studied this r ecord to find : 
1. If the schedule is regular and e~­
fective. 
2. If one department is doing tite 
work of another, or if the division 
of work in the family could be im-
proved upon. 
3. If too much time is spent on cer-
tain tasks. W e have found the 
length of time spent on cooking 
for a: family of five ranges from 
1lh to 6 hours a day. 
4. What unnecessary jobs are done? 
5. What important things were left 
undone thru the entire month? 
6. Was there needless repetition? 
One woman found that s he phoned 
fo'ur times .and sent her little boy 
to the grocery store three times 
a day. 
7. Is meal time regular, or do mem-
bers of the fam ily come drifting 
in at all hours, especially at break-
fast? 
8. Are rest periods included in the 
working day? 
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9. Is too much time spent on recrea-
tions and outside interests, with 
the result th.at essentials at home 
are neglected? 
10. Is the family recreation satisfac-
tory? 
11. How ·much time is given to the 
children? One woman said : "I 
r eally like my children and I am 
panic stricken that the years . 
slip by, and I am missing their 
companionship with concern for 
their frail trousers and keeping 
their stomachs filled. I must have 
more time to be with them." 
12. Then comes the use of leisure. 
Is it well planned? Is it inspira 
tiona!? Is it used in a worth 
while way ? 
Examine your labor r ecord carefully to 
find out if every day time is provided 
in your schedule for things which supp!y 
inspiration. This may come from differ-
ent sources, contact with inspiring books 
or people. It may come thru your 
philosophy of life and the helps you use 
in trying to live up to it, or thru contact 
with nature. Many people have found 
that the most effective use that they 
can make of an hour, and the hour of 
the day which may be most fruitful, 
is .a quiet hour in the morning. The 
day's work goes much more smoothly, 
one's attitude of mind is much better to-
ward everything and everybody. One 
may read something, the Bible or some 
other good book, altho there is no real-
ly good substitute for the Bible for real 
inspiration. 
Having taken an inventory of things 
as they are, and gotten it down in ola:ck 
and white, the n ext thing is to measure 
conditions as they are against conditions 
as we want them to be, and to make, as 
far as possible, necessary r eadjustments 
in the plan of work. 
This must be done by th e homemaker 
herself. She cannot be fitted into some 
ready made time b'udget planned by some 
expert a thousand miles away, and based 
on averages of how other women have 
used their time. The time budget, 
like the money budget, must be made to 
fit the needs of the individual family. No 
two families are alike. So the home-
maker, having taken an inven tory, stu-
died and .analyzed it, needs to begin with 
a few of the things that need most to 
be changed. 
The outstanding deficiencies will help 
to determine where she shall begin. At 
least regular order of work for all fixed 
duties should be put into operation as 
rapidly as possible, including tasks that 
lie in region of choice. One woman, be-
fore planning her schedule, spent two 
weeks in finding places for everything, 
time well spent, and a good place to be-
gin in many homes. She said if she 
hadn't she never coUld have carried out 
her schedule, as she was interrupted so 
often to hunt things for various mem-
ber s of the family. 
With some over-worked women the ad-
dition of .a regula!· afternoon nap has 
been the first step. The assignment 
of fixed, regular tasks to each m em'tler 
of the family is the particular need !n 
some families. The homemaker cannot 
hope to put her entire program into 
operation at once, but with her high goal 
ever before her and .a well worked out 
written down plan as a guide she has 
made a good beginning. The unsys-
tematic housekeeper must not be discour-
aged because she cannot establish sys-
tem in her home over night. Growth 
is slow and it is the task of years to 
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change habits. She must keep think-
ing, changing, improving. It may be 
months or yaers before she is able to 
live up to her program, but the time 
schedule like the income budget brings 
rich returns if it is lived up to to no 
greater extent than 50 percent. 
It h elps you to think, to take a square 
look at the general trend of family life. 
If helps you to weigh values and to make 
wise choices. It adds immeasureably 
to your interest in your work, helps to 
keep you alert, increases your self re-
spect of your family for you. And last 
and greatest, a plan lived up to takes the 
worr yout of housekeeping, brings peace 
of mind, and a: satisfying sense that your 
job has been well done. 
Ngrwegian Cookery 
(Continued from page 4) 
flour, salt and water. It is rolled out 
and baked on a greaseless griddle. Flat 
bread is thirty inches in diameter and 
one-sixteenth of .an inch thick. 
Another Scandinavian food somewhat 
similar to fiade brod is levs.e. It is 
baked in th!) same way as the fiat bread. 
In the making of this food, boiling water 
is poured over graham flour and allow-
ed to stand until cool, when white flour 
is kneaded in. This delicate bread is 
eaten on Christmas Eve with ludfish 
(soaked codfish). When baked it is 
crisp but generally before serving it is 
steamed. 
Potete kager (potato cakes) are also 
baked on large greaseless griddles. Po-
tatoes are smashed a·nd flour is kneaded 
in until the dough is of a consistency 
easily rolled. Potete kager are thick-
er than levse, smaller in diameter (about 
twelve inches), and more hearty. They 
are excellent served with sausage on a 
C'Old winter day. 
As to Norweigian pastry, there are 
krengla . .These are made by mixing one 
c'up sugar witb three tablespoons butter 
or butter substitute to which is added 
one beaten egg and two cups sour milk, 
neutralized with one teaspoon soda. 
Flour is mixed in until of a consistency 
stiff enough for rolling. Small pieces 
of dough are cut off and rolled by t he 
palms of the hand, ( on a board almos~ 
devoid of flour, into rope-like shapes. 
Then these ropes of dough are made 
into forms similar to pretzels but about 
five fimes .as large. If too m·uch flour 
is used on the board the do'ugh slips and 
will not roll into t he desired shape. 
They are then put on baking sheets and 
baked in a moderate oven for fifteen 
minutes. When taken from the oven 
they are crisp and very appetizing. 
Berliner krandser (Berlin wreathes) 
are another Norwegian · paste. The 
name would suggest they originated in 
Berlin, however, they are often made by 
Norweigian cooks. Three hard boiled 
egg yolks are mixed with four raw 
yolks. One pound of washed but~r and 
one-half pound of sugar are added, and 
one and .a half pounds of fio'ur are stir-
r ed in. The dough should be allowed 
to stiffen overnight. Pieces of dough 
are then rolled into eight-inch ropes one-
half inch in diameter or less. The ends 
are crossed making a wreath-like form. 
One side is dipped into egg whites then 
in coarse sugar (crushed loaf sugar is 
preferable) and baked in a moderate ov-
en. The wreathes should be removed 
with a spatula while the pan is still 
hot or they will stick and break. These 
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are crisp and delicious with afternoon 
tea or coffee. 
Fattig mand kager (poor man cakes) 
are an appetizing pastry made by adding 
to four beaten egg yolks one cup of 
sugar and eight tablespoons of ·sweet 
cream. .The whites of the four eggs 
are then beaten and added. Flour is 
fo lded in until the mixture is of a con-
sistency stiff enough to lightly roll out 
1o about a quarter of an inch in thick-
ness. Strips are then cut and fried in 
deep fat. 
Kumla (a potato dumpling) is made by 
grating a half dozen average sized po-
tatoes salted with a tablespoon of salt. 
To this is added the flour until the mix-
ture can be formed into dumplings. A 
piece of meat fat is put in the center of 
each kumla. · These potato dumplings 
are cooked with pork shank. ' 
Milk is used considerably in Norweg-
ian dietary in the form of cheese and 
other dishes. In the summer the cows 
are taken up on the mountain side to 
graze. Here the saeter (dairy) is loca-
ted. One room in this cabin is the bed-
room of the girl who tends the cattle, 
takes care of the milk and makes cheese. 
In the other rooms the floors are cover-
ed with juniper twigs. In one part are 
rows of crocks filled with milk. In an-
other room are cheeses ripening. 
If you wis.h to bring a hint of the cool 
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and beautiful Norwegian mountains into 
your menu, serve cold dravela (curd). 
This is prepared by adding one beaten 
egg mixed with a half cup of sugar and 
one cup sour milk to one quart of sweet 
milk whi ch has been allowed to just 
come to boil. Allow this to stand on 
the back or the stove and simmer for a 
half ho'ur. vVhen cooked it forms in-
to curds and whey. The curd is very 
tender and the whole has a pleasing 
s.weet taste. 
If you want something delightfully 
new and unusual, try some of these Nor-
wegian suggestions. You don't l:l:we 
to inherit a liking for these foods. Your 
second taste, if not your first will assure 
you of their palatability. 
Flowers as Decorations 
(Continued from page 5) 
ground which has a prominent design, 
such as some of our wall papeTS and tex-
til e hangings. 
l 
Whether it be a bit of forget-me-not, 
a delicate lily, goldenrod or but a few 
clover, arranged with thought and care, 
they not only bring enjoyment to oursel-
ves b'ut bear messages of congratulation 
or sympathy, brighten our table, perhaps 
enliven our living room and bid welcome 
to a guest. 
Glimpses into Child 
Problems 
(Continued from page 6) 
still unknowingly we destroy it to keep 
it from developing in a child. Dr. Wooley, 
an eminent psychologist, tells of how 
when her daughter was five months old 
she began, one day, to explore the edge 
of the chiffioner drawer with her finger. 
Instead of hurrying to finish dressing the 
child she decided to see how long the 
baby could keep her attention on that 
one thing and dis.covered that it did not 
waver for twenty minutes. Of course 
we can n ever know just what the baby 
learned during that time, but it certainly 
shows us that by snatching children from 
first one thing and then another we may 
be destroying their deve·loping power of 
concentration. 
"Do children think?" an interested on-
looker might ask and student observa-
tions reveal such instances as: 
Bobby, aged two and one half was 
building a tower of blocks. Soon · it be-
came so high that be could no longt'r 
reach the top to put on the next block, so 
he went for a chair and his. problem was 
solved for awhile. Of course it wasn't 
long before it again outgrew his height 
and after a moment of contemplation he 
went for another chair and placed it 
carefully beside the first. What a look 
of surprise came over his face when he 
put one foot on one chair and one on the 
other chair and still found he was no 
nearer the top! His method of reason-
ing was all r ight but he needed experi-
ence to h elp him r each the right conclus-
ion. No a·dult jumped to his aid, but 
after a littl e experimentation he finally 
placed one. chair on the otl1eT and reach-
ed the top! That was a real problem 
solved. 
Some general rules that are given to 
the students are: Do not make a request 
unless you wish it carried out; ask a 
child courlesly to do something instead 
ol' plainly demanding it; give a c~ild a 
chance to make a choice as, "Will you 
walk in from the playground or shall I 
carry you in?" 
It is only by ti<uly trying to understand 
a child and by trying to see things from 
his view point that we can help him to 
develop into the finest possible type of 
individual. 
"That Shcool Girl 
Complexion" 
(Continued from page 7) 
I hasten to answer-a sense of humor, 
without which all els.e would co'un t for 
littl e. She is never dull because she 
sees the funny side of life and enjoys 
a joke on herseH as much as a joke on 
someone else. 
As I mused over these inner qualities 
which in the last analysis determine, 
more than do the outwara traits, the 
beauty of the portrait I was reminded of 
a woman whom I knew. She possessed 
not a single good feature out sue was 
ble3sed to a marked degree with those 
splendid mental and moral characteristics 
a few of which we have been dis.cussing. 
A celebrated artist was engaged to paint 
h er portrait. When the picture was fin-
ished and placed on exhibition we beheld 
the portrait of a beautiful woman. There 
was no mistaking the identity of the 
subject, however, for the artist had been 
faithful in the reproduction of her fea-
tures. 
What magic then, had he !)racticed 
to enable him to portray this homely 
woman as a beauty? There was no 
magic except that of a great artist-
he had caught the spirit of the woman 
and put it upon the canvas-the light 
that shone from h er eyes, and lines of 
understanding and sympathy about the 
mouth and the tender, sensitive lips. All 
the honesty, the loyalty, the quick sym-
pathy for others, !!he generous r"pirit and 
the fine sense of l:tumor, all these had 
burned within that woman like a white 
flam e. They had softened and m~de 
bea'utiful her features, just as a glowing 
light inside a piece of porcelain tran s-
forms the porcela in by the witchery of 
its. flames. 
As I came to my journey's end and 
drove into the town thru the golden au-
tumn sun sh ine, I realized that the girl 
of the roadside picture was beautiful not 
m erely because of that "School Girl 
Complexion." Those other qualities of 
mind and spirit had given her a charm 
which mere physical beauty could not 
produce an'd which every girl can culti-
vate if she will. 
Attractive tho Inexpensive 
Hangings 
(Continued from page 7) 
tains. When glass curtains are used 
the figured material is sufficiently wide 
to £.plit the width. Often times it is 
desirable to carry the color across the 
top of the window. This is done by us-
ing a plain colored valence either made 
straight or gathered. These valences 
may vary in length according to the style 
or hanging 0 
Curtaius for bed rooms have an added 
amount of stylPs from which to choose. 
The types already discussed may be n :::· 
ed with only slight changes, but often 
times the housewife wishes variety anli 
finds the bed room the ideal place for n. 
A most pleasing effect is sec'ured by us-
ing cretonne· shades in place of the or-
dinary window shades. The sretonne 
shades may be used with plain colored 
draperies or with white dimity or dotted 
Swiss curtains. These windows are 
made especially attractive when ruffled 
curtains of dainty white are used. The 
figured shades add color and variety to 
the room as well as serving a u seful pur-
pose. In a small room which wouic: 
appear crowded with draperies, color 
may be added by using white ruffled 
gla~s curtains with valences made with 
tiers of ruffles in organdy or voile. Most 
attractive draperies may be made of 
gingham, prints, percales, or dyed mus· 
!ins. Another 'up-to-the-minu t.:;: style is 
a two sash effe ct. These mg,y be mad e 
of dainty white, or pale colored thin fig· 
ured material, or !~ they are to serve 
in place of shades, heavier material ~J 
de~irable. This type of curtain is also 
very practicaole for kitchen and bath 
room. 
A style of glass curtUn aJJplicable for 
any room, and mad e of any kind of plain 
material, is one having some four or fiv e 
tucks across the bottom. The tucks add 
weight to flimsy material and give novel· 
ty to the effect. 
Should the purse of the housewife be 
so limited that even the above hang-
ings are impossible, there is yet another 
way to have attractive windows if she 
is willing to spend much time upon her 
cur tains. Here is the way: obtain tne 
required number of yards of cheesecloth 
necessary for the windows pius a good 
allowance for shrinkage, and dye it in 
the desired color. If dainty colored 
glass curtains are desired the cheese-
cloth may easily be dyed. Darker dra· 
peries may be made by dying the cheese-
cloth and using these with glass curtains 
of th1~ same material in white mad e 
either plain or with ruffles. The dye 
draws the fibers together sufficiently to 
give contrast in material. Dainty finishes 
may be put on th e curtains by using 
simple hand stitches, su ch as the cross 
stitch, the running stitch, or the blanket 
stitch, in colored threads. If thero> is 
a tendency toward monotony of mater-
ials, variety may be introduced by using 
unbleached muslin for draperies. These 
may be trimmed with colored threads 
or bands of contrasting materials or dyed 
the desire'd color. If the housewife 
has some knowledge ol' stencil or block 
printing, most attractive borders may be 
made. 
In the choice of materials the essen-
tial points to remember are that gl::ts~ 
curtains are to give an opaque effect 
from the exterior, and that draperies 
are to introduce color into the inler:N 
of the room. 
HWoman's Place in the 
Home?" 
(Continued from page 8) 
til the eggs are set. Sprinkle with min-
ced parsley and seTve on a hot platter. 
This may be varied somewhat by fry-
ing two or three s lices of rip e tomato 
in butter, removing th e tomato and mak-
ing white sauce in the same pan using 
the fat left from the tomatoes. 'l'he 
tomatoes are then placed on toast and 
the white sauce poured over the whole. 
Welsh Rarebit may be prepared by 
making a sauce of one tablespoon but-
ter, one tablespoon flour, three fourths 
cup milk, one half teaspoon salt and one 
half teaspoon mustard. Cook this two 
minutes. Add two cups grated rich 
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American chees.e and stir until the 
cheese melts. This should be served im-
mediately on crackers or toasted bread 
with red pepper sprinkled on the serv-
ings. Chopped onion, olive or green 
pepper added to the sauce make attrac-
tive variations . 
J elly served with any of the above 
sandwiches is delicious. 
The following are luncheon or supper 
dishes which require more time for pre-
paration than sandwiches and will prob-
ably be more satisfactory to the use of 
the amateur housekeeper for prepara' 
tion in the evening. 
Buttered Corn and Bacon 
Fry cooked corn cut from the coo or 
drained canned corn in bacon fryings 
and add chopped green pepper. Garnish 
with fri ed bacon. 
Mint Glazed Carrots With Peas 
Scrape three medium sized carrots, 
cut in one fourth inch slices, then in 
strips or fancy shapes. Cook in boil-
ing salted water fifteen minutes and 
drain. Put in a sauce pan with one 
h alf cup of butter, one half cup of sugar 
and one tabi espoon of mint sauce. Cook 
slowl y until soft and glazed. Drain and 
rinse thol'Oly one cup French pe.'ls. Add 
salt and pepper and heat thoroly. Turn 
peas on a hot serving dish and surround 
with carrots. 
Escalloped Potatoes With Pork Chops 
Wash, pare and cut four po tatoes in 
thin slices. Put a layer in buterd bak-
ing di~h, sprinkle with salt a·nd p~pper, 
and dot over with one-half tablespoon 
butter ; r epeat. Mix one tablespoon 
flour with milk. Add to potatoes until 
it may be seen thru top layer. Place 
pork chops on top of potatoes, sprinkle 
with salt and pepper. Bake until po-
tato is soft. 
Cheese NoodleG 
Deat one egg slightly, add one half 
teaspoon salt and flour enough to make 
very stiff dough. Knead, toss on floured 
board and roll thin RolJ like j'!llly-roll 
and cut in slices not too thin; unroll 
pieces. Cook twenty minutes in boiling 
sa lted water ; drain. Put a layer of 
noodl e3 in buttered baking dish. Sprinkle 
with grated cheese and dot with butter; 
repeat, having cheese on top. Bake un-
til cheese is melted. 
Spaghetti Dinner 
% pkg. spaghetti. 
1;2 lb. beef steak ground. 
l% oz . salt pork gro'und. 
llj3 C tomatoes. 
llj3 C peas. 
2 pimentos. 
1 large onion. 
% can mushrooms. 
% C butter. 
Cook spaghetti and drain. Melt but-
ter and fry the cut onion and the chop-
ped meat in it. Mix all ingredients and 
put in casserole to bake. Grated cheese 
may be put on the top. 
Pimento Cream Soup 
Measure and combine two cups hot 
milk and two cups veal or chicken 
stock-bouillon cubes may be used. 
Place in top of double boiler and beat 
well. Cream together four tablespoons 
fat , three tablespoons flour and add two 
tablespoons cold milk. Blend well and 
ad dgradually to the mixture in the dou-
ble boiler, stirring constantly. Take two 
pimentos (large ) and press through po-
tato ricer, add one tablespoon finely gra-
ted onion, a bit of cayenne pepper, one 
half teaspoon salt, one eighth teaspoon 
pepper and one fourth teaspoon tabasco 
sauce. Mix well and serve very hot 
.. BOND STREET .. 
W E have pleasure in announc-ing the arrival from London 
of "BOND STREET" the latest 
perfumery introduction by Yardley 
of Bond Street. The fastidious 
find in this new odor allurement 
and discreet fascination as exquisite 
as it is rare. In extract, face powder, 
talc, sachet, purse bottle 
andcompact. The 
complete series is 
on sale at our 
toilette counters. 
JUDISH BROS. 
Dru~ Store 
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of guaranteed hose in 25 
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Ladies' Suits to Measure 
Ladies' and Men's Suits 
Pressed and Cleaned 
Martin's College Dress Club 
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1\.ICH AND MULOW 
COFFEE 
at Grocers' 
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Fruits lten Cookies 
Candies 
A full line of groceries and 
good things to eat. 
Satisfaction through the fin-
est quality. 
Delivery Service 
College Cash Grocery 
C. J. Darlington &. Son 
Phone 538 2520 Lincoln Way 
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Watches Diamonds I 
C. W. Dudgeon 
Jeweler 
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accompanied with toast strips on which 
grated cheese has been melted. 
For variety from "butter nut" or 
"Mother's" or "Everybodys" emergency 
biscuits are quickly a nd easily prepared 
by mixing quickly two cups flour, four, 
teaspoons baking powder, one teaspoon 
salt, four tablespoons fat and two thirds 
cup milk. Drop from a spoon on a 
greased baking sheet or bake in muffin 
tins. 
Most salads may be quickly prepared 
if mayonnaise is kept on hand. 
Desserts no doubt present the greatest 
difficulty with regard to preparation at 
home, but no matter how good the food 
from the bake shop on the corner or the 
brand of canned fruit kept by the grocer 
across the street there comes a time 
when one longs for "homemade" dessert. 
At such a time take home oranges from 
the grocer and make a plain cake which 
can cool while the dinner course is be-
ing eaten. Then make a shortcake of it 
with the sli ced oranges and top with 
powdered sugar. A good plain cake 
recipe is, 
14 C fat, % C sugar, lh tsp. salt, 1 'h 
C flour, 3 tsp. baking powder, 1 egg and 
lh C milk or orange juice. Flavor with 
vanilla. 
A ver y delicious frosting, which can oe 
used to top Lorna. Doone cookies, or be-
tween two graham crackers for . creme 
sandwiches, may be made in seyen min-
utes. One egg white unbeaten, 3 table-
spoons cold water and seven eighths cup 
granulated sugar are placed in the top 
of a double boiler over boiling water and 
beaten with a dover beater for seven 
minutes. 
Successful Cake Baking 
~Continued from page 10) 
grain of the sugar; se·cond a thoro mix-
ing of t he ingredients. I' 
Water may usually be substituted as 
the liquid for milk. 
Heat the knife before cutting warm 
bread or cake. 
If paper has been used to line the tin 
and then sticks, it may be ea·sily removed 
by brushing chilled water over the paper. 
Flour · lightly dredged over a loaf of 
cake before icing it prevents the spread-
ing and running off of the latter. 
Cake should be nearly, if not quite 
cold, before being iced. 
'TI:le u se of a pastry tube may add con-
siderably to the appearance of an other-
wise commonplace cake. Complete pas-
try tube outfits may be secured for a 
very reasonable sum. 
A little experimentation and icing are 
all that are necessary to develop skill in 
t he use of the pastry tube. 
Homemaker as Citizen 
(Continued from page 14) 
gram depends upon the administra-
tor's appreciation of the problems 
invo!ve'd. 
CONFERENCE A SUCCESS 
The Home Economics Vocational 
Homemaking Conference held at Iowa 
State College, July 14-18 called together 
about seventy-five school teachers of 
home economics to c-onsider methods of 
introducing some recent developments 
in home economics subject matter. Un-
der the guidance of Dr. Florence Brown 
Sherbon, director of the Kansas B'ureau 
of Child Research and Dr. J. E. Evans, 
Professor of Psychology at Iowa State 
College, the work of the conference cen-
Fountain 
Pens 
We carry a complete line of all 
standard make fountain pens, offer- j 
ing you a choice from hundreds of " 
different styles of points. I 
We guarantee satisfaction if you 
will select th e point suited to your I 
style of writing. 
Reynolds & Iversen 
~ Ames News Stand I 
•'• Down Town 
• -o-o-.-o-••-o--.o_o_o-.o.-.o~t•!• 
Welcome to Ames 
Open your account with 
the Bank with the Chimes. 
Union National Bank 
ii:·~~I 
I for a Dainty Luncheon A Complete Line of I Whitman and Foss Chocolates 
•·•-o-~~-~-a-o~-o-o-.-..•:• 
Soft Water Shampoos 
Marcells 
Manicuring 
Hair Bobbing 
Violet Clay · Phone 207 
·=·---., 
I Students should be equipped with NOR-
MAL vision as well as with 
BOOKS when they enter 
school. That is our business 
exactly: making the vision 
normal. 
Dr. F. E. Robinson 
EXCLUSIVE OPTOMETRIST 
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Ames, Iowa 
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tered on the subject of C'hild care. An-
other prominent feature of the week 
was the daily discussion period with 
Professor W. H. Lancelot, Professor of 
Vocational Education at Iowa State Col-
lege on "The Basis of Good Teaching:., 
"Problems in Related Science" and 
"Problems in Related ArL" were handled 
respectively by Dr. R. E. Buchanan, 
Dean of the Graduate School and Mrs. 
Irma Camp Graff, instructor in Applied 
Art. Miss Florence E . Busse, Professor 
of Foods and Nutrition spoke on "7he 
Nutrition Program in the Public Shoots," 
and Miss Regina J . Friant, director of 
graduate research in Home Econoll\.Ics 
Vocational Education, conducted a dis-
cuss-ion period on home projects. IV!iss 
W inifred Tilden , Professor of Physical 
E ducation told of th e courses offered 
in her department for the training or 
Camp Fire guardians. 
· Home Econon1ics at 
The Fair 
Iowa State College, and especially our 
Home Economics Division , had a great 
part in the 70th anniversary of the Iowa 
State Fair held August 20th to 29th. 
The Home Economics movie taken last 
spring on our campus was shown every 
morning at nine o'clock in the ·women 
and Children's Building. Many fnterest-
ing lectures and discussions were also 
given in this building under the leader-
ship of Miss Neale S. Knowles, State 
Home Demonstration Agent. 
The different departments of Home 
E~onomics exhibited their special lines 
of work under the grandstand. The 
department of Foods and Nutrition drew 
a large crowd with their scales. Charts 
were posted to indicate how much each 
should weigh for his special height, and 
everyone, from grandfather to i1ve-year-
old J immy, was interested to know if 
h e came up to standard. 
Next to this booth the Physical Edu-
cation department had their charts show-
ing the results of good and bad posture. 
'fhe Textiles and Clothing department 
worked in colors and materials for each 
type of individual-the blon de, brunette, 
and intermediate. Suggestions and hE;lp-
ful hints were given m regard to eac11 
type. 
The Homemakers' Unit displayed some 
of the bakery and sewing made in their 
courses. Those in charge discussed the 
work that is being done and ·suggested 
how and where to obtain information 
about t heir department. 
The ed.tor of the Homemaker had 
charge of the Camups Publications' booth 
and we know that she kept our Home-
:naker to the front. Over five hundred 
sample copies of our magazine were dis-
tributed to interested Iowa homemakers. 
Now-j'ust watch us grow! 
MANAGES TEA ROOM 
Keo (Anderson) Minert, '05, has been 
managing the Maples Tea Room during 
the summer. This fall she will take 
up graduate work and instruct in the 
home economics division. 
DOING BOYS' AND GIRLS' C L UB 
WORK 
Dryden Quist, '24, has been in Council 
Bluffs this summer doing Boys ' and Girls' 
Club work. There are 830 enrolled. She 
works directly with the girls in rook-
ing, sewing and home decoration. 
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The Possibilities of Batik 
By Rhea Ferne Schultz 
l!'or the "Homemaker" who has wear-
ied of' china painting, basketr y, embroid-
ery, etc .. "batik" presents a new field of 
problems. The word "batik" is Japanese 
and means to paint, draw or design with 
wax on textiles, so that wheu placed iu 
a dye, the wax prevents the part covered 
from taking the color. In this way pic-
tures may be painted on textiles and used 
as wall hangings or as tray cloths. 
Batik gives an unlimited chance for 
the worker to express her own individu-
a lity in producing exquisite gowns, 
scarfs, table covers, bags, curtains, and 
many other articles exactly suited to 
the color s::heme and designs of their 
surrounding:;. It satisfies b:cr inhenmt 
need for something beautiful, yet differ-
ent, in both the furnishings of her l~ome 
and in her own personal belongings. 
As the beauty and value or batik de-
pends almost wholly upon the personal 
touch and arti<>tic taste of the worker 
who produces it, there is little likelihood 
of its being commercial ized or produced 
by mechanical processes. This promis-
es to keep it an individual craft. 
In the first enthusiasm for beautiful 
Iron 
? 
• 
We Have This Wonderful Set 
THIS is the wonderful SUN-BEAM iron you read about in 
,all the best m agaziries. 
lt is the iron you can put away 
the minute the ironing is done. 
lt comes in an indestructiblt. 
heat-proof steel case that holds the 
hot iron, the stand and the cord. · 
It is the iron that irons eader, 
quicker and better. 
It is the Iron of Irons, and the 
everlasting iron. 
Just 'phone your order-or come 
in and let us show you this won• 
derful iron and case. 
A. H. HAGAN 
Hardware 
Ames Iowa 
_,-;,:~:;;~~-I 
Fine Line of Ladies' Waists .... . .... .. .. .... .. $4.95 i 
Watson Variety Store 
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color, there is great danger that beau ty 
of shape and form will suffer. The 
careful worker will r ealize that with good 
dyes she is almost sure of beautiful '"ol-
or and will, therefore turn her attention 
to making a design that is really worth 
the t ime and care necessary to produee 
a really good piece. 
Making a good design for the article 
desired is the first step in bat\k work, 
and in this the worker has a wide field 
of choice, as geometric figures, symbolic 
design, flowers, trees, motifs, and scenery 
may be produced beautifully on textiles. 
After the design is finished the prob-
lem is to get it transferred to the cloth. 
If working with thin materials-either 
thin cottons or silks, it is not so diffi-
c'ult as the material may be placed over 
the desig n and traced lightly with a 
SClft pencil or with charcoal. But with 
material whioh it too heavy to see 
through as muslins, heavy crepes, velvet, 
the design may be blackened on 
the back with charcoal and carefully pin-
ned or tacked in place on the material. 
The design is then traced with a sharp 
pEncil, being careful not to rub off the 
charcoal in spots or irregular places. If 
this is not satisfactory, the design may 
be pricked, (either by hand or by a sew-
ing machine from which the presser root 
i j removed), and then dusted or' rubbed 
with charcoal so that the charcoal filter ; 
through and produces the outline on the 
material. As charcoal easily brushes 
off it is best to outline then with a soft 
pencil. Use the pencil lightly but clear-
ly with even lin es. The cloth must be 
pinned or t humb tacked so firmly that it 
does not slide over the design, as a good 
design must not be spolied by carelecs 
tracing. 
For most batik work, light colored ra-
brics are used, as designs can be succes!'-
fully darkened, but cannot be made light-
er on dark goods. Generally a delicate 
color is better as a: foundation than white 
because the white lines or m~tsses left 
will often be a little out of harmony with 
the colors. 
Wit h the design carefully worked out 
and tr aced on white or light colored I a-
brics, the worker is ready to wax, and 
must consider several things; the wa:; 
itself, t he method of heating the wax, 
and the tools to be used to apply the 
wax successfully. Various wax and para-
ffin mixtures may be used, t he propor· 
. tions varying somewhat with the amount 
of crackle desired. The wax makes the 
material stiff, and in order to get it into 
a pan of dye, it is necessary to fold or 
double the material somewhat, and 
wherever these fo lds occur, the threads 
of t he material are exposed, and are dyed 
when the material is put in the dye so-
lution . This is known as crackle and 
is very much desired by some people. 
It is impossible not to have some crackl e, 
but if very little is d<:>sired use very lit-
tle paraffin and much beeswax in the 
wax applied to the cloth, while if much 
crackle is desired use more paraffin. 
To apply the wax to the cloth, it must 
be heated, but it must not be burned, 
therefore it is best to place the wax in a 
bowl within another bowl or pan of hot 
water. Ir' the wax is kept just below 
the boiling point, it will work best. If 
it is too hot, it spreads out over the pat-
t ern, while if it is too cold, it will not 
penetrate the cloth and will leave rag-
ged edges around the design. 
(Continued in November Issue) 
